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NUTCRACKER  SUITfi  AilDANTE 

For  the  first  time  in  three  years,  the  United  States  has  the  opportunity 
to  import  Brazil  nuts  from  their  namesake  country  in  South  America.  There's 
been  a  shipping  order  forbidding  imports  of  these  nuts  since  October,  1 9/|P, 
but  this  order  has  recently  been  benr.inated.     The  shipping  restriction  v;as 
originally  passed  so  that  native  labor  in  Brazil  could  be  diverted  from 
gathering  Brazil  nuts  to  working  the  rubber  trees. 


c 
\ 


o 


"I 


SlOvV   down      SA  I  LO  R  ',■  ■ 

Brazil  nuts  ape  still- 
"andamte"   im  the:  nutcrack' 


Though  there  will  be  some  imports 
this  fall,   they  won't  be  anywhere  near 
pre-v/ar  supplies.    Bountiful  stocks 
are  just  not  available  at  the  export 
centers ,. .and  also  there  has  been  a 
reported  shortage  of  tin  cans  for 
packing  the  nuts  in  Brazil. 

Ordinarily  the  harvest  season  for 
Brazil  nuts  is  from  December  to  June. 
The  nuts  grow  on  extremely . high  trees, 
and  when  the  nuts  are  ripe  the  wind 
blovvs  them,  to  the  ground  where  they 
are  gathered  by 'the  natives.  Usually 
the  December  through  February  harvest 
gdes  to  Europe... the  United  Kingdom 
especially.     The  United  States  starts 
its  purchases  generally  after  February. 


This  year  there  vjon't  be  more  than  a  thousand  tons  of  shelled  Brazil' 
nuts  avail&ble  for  all  buyers.    And  prices  are  almost  double  the  pre-war 
level  because  of  the  scarcity  of  supply.    It  will  be  at  least  a  year  before 
shipments  are  comparable  to  those  we  received  prior  to  the  war. 


MOLASSES  mm 

l)ark  broiTfn  molasses  not  only  gives  sturdiness  to  the  gingerbread  man, 
it  helps  those  folks  v;ho  get  a  share  of-i-t  in  their  diet.     Its  sugar  con- 
tent supplies  energy,  and  its  flavor  supplies  variety  to  the  diet.    And  the 
dark  m.olasses  is  also  a  good  and  an  inexpensive  source  of  iron. 

Both  dark  and  light  molasses  are  made  from,  sugar  cane... and  are  by- 
products of  sugar  manufacture.     The  more  sugar  that  is  recovered  from  the 
cane,  the  darker  the  molasses.     That  is,  as  more  of  the  sugar  is  crystal- 
lized out,  the  non-sugar  substances ,such  as  iron  and  other  minerals, 
coloring  and  flavoring  ingredients .. .become  more  concentrated.     The  light 
colored  molasses  has  a  higher  sugar  content,  and  because  it  has  less  of 
the  non-sugar  substances  is  milder  in  flavor. 

Our  edible  grades  of  sugar  cane  molasses  are  produced  principally  in 
Louisiana  and  the  West  Indies.     Frequently,  m.olasses  and  sirups  are  blended 
to  meet  the  needs  and  requirements  of  homemakers  and  industrial  users. 


(continued ) 
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Your  listeners  may  not  alivays  find  molasses  in  their  grocery  stores, 
tut  when  they  do  it's  a  good  idea  to  talre  some  food  sweetening  tips  from 
grandmother.    She  used  dark  brown  molasses  over  flapjacks  at  breakfast. 
.Eer  baked  beans  were  enriched  vvith  ir.olasses.     This  sugar  alternate  >r.ay 
also  be  poured  over  apples  for  baking  and  over  winter  squash  too.  Then, 
of  course,  there's  that  p;inp;;erbread  man  again. 

*    *  * 


SAGA  OF  rdE  SAUCE 


There  was  a  senor  who  hailed  from  Rio. . . vis iting  a  friend  in  Boston. 
His  host  brought  out  all  of  the  good  thin.^s  that  Kew  England  sings  about.., 
t'-irkey,  baked  beans  and  brov»-n  bread,  codfish  balls  and  luscious  cranberry 
sauce.     The  senor  frora  Rio  v.-as  so  taken  v;ith  the  cranberries  that  when  he 
returned  to  his  native  Brazil,  his  Boston  host  bethought  to  send  him  a  box 
of  choice  cranberries  straight  from  a  Massachusetts  marsh.    In  due  time  he 
received  a  letter  from  his  South  American  amigo,  thaniring  him  profusely... 
"They  v/ere  such  lovely  berries,  so  red,  so  round,  so  beautiful,  but 
unfortunately,'  they  all  soured  on  the  way  down  and  I  had  to  throve  them 
away." 

'v'^'h.ich  story  reminds  us  that  fresh  cranberries 
are'v/ith  us  again,  and  the  supply  outlook  is  very 
satisfying  indeed.     The  military  v;ill  claim  about 
a  sixth  of  the  estimated  harvest  of  6Iil4.,100  bar- 
rels.    One  barrel  equals  100  pounas .    That  leaves 
over  5U  million  pounds  of  the  tart  red  berries  to 
cushion  civilian  wants,  a  goodly  increase  over 
last  year's  supply.     The  retail  price  this  year 
is  expected  to  average  a  little  below  ceiling. 


New  Cranberry  Recipes  in  Order 


The  Senor  from  i^io  would 

PREFER   THE^'1   COM   AZUOAR  - 


It, 


SUGAR. 


The  old  system  of  an  eye  for  an  eye... 
a  pound  of  sugar  for  a  pound  of  cranberries... 
is  cut  of  style  with  the  sugar  shortage. 

Tr'.^e,  these  sour  balls  require  a  lot  of  sweetening,  but  they're  v;illing  to 
pal  up  with  some  corn  sirup,  maple  sirup  or  honey  along  v/ith  some  sugar. 
However,  homemakers  who  are  going  to  substitute  liquid  sweetening  for  part 
of  the  sugar  should  follov/  fpecial  recipes. 


It's  im.portant  to  sort  the  cranberries  before  using  them.    A  few 
shriveled  and  speckled  ones  can  bitter  the  whole  sauce.    And  you  might 
want  to  tell  your  listeners  that  if  the  berries  they  find  in  their  stores 
are  not  as  large  and  -i.-ell-colored  as  they  might  like,  the  flavor  and  food 
value  are  still  the  sr.me. 


*    *  * 

THE  miTTGRY  CRICKETS 

Although  the  poet  failed  to  mention  it... the  cricket  has  other  interests 
than  the  hearth. . .eating  for  example.    The  cricket's  taste  is  varied.  He 
eats  v/ool,  linen,  cotton,  rayon,  silk  and  leather  with  equal  gusto.    A  few 
crickets  can  damage  lots  of  clothing. . .as  homemakers  in  your  listening 
audience  may  have  recently  discovered. 

(continued)  ,  , 
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This  is  the  time  of  year  that  crickets  are  likely  to  move  into  the  house., 
and  here  are  some  suggestions  from  entomologists  of  the  U.  S,  Department  of 
Agriculture  for  getting  rid  of  the  pests. 

Prevention  is  the  best  remedy,  say  the  insect  experts.    Since  the  crickets 
enter  the  house  through  small  openings  in  the  umlls  or  roof... or  through 
imperfectly  screened  doors  and  v\rindows . ,  .  the  best  v/ay  to  keep  them  out  is 
to  seal  up  the  cracks  and  holes, ..and  tighten  the  screens,  windows  and  doors. 

How  to  Kill   'Em  Dead 

The  homemaker  may  be  able  to  kill  the  crickets        if  there  are  .just  a 
few  —  with  a  fly  swatter  or  with  a  grade  AA  fly    spray.     (The  spray  must 
strike  the  insect.)    Or  she  may  use  sodium  flouride  or  sodium  f luosilicate . 
Hand  bellows  or  dusters  are  useful  for  getting  these  insecticides  behind 
the  baseboards  and  in  cracks  and  crevices  along  the  floors.    Since  both  of 
these  materials  are  poisons,  they  must  be  used  with  caution. 

For  a  heavy  inf esta.t ion,  the  entomologists  recommend  a  poison  bait  made 
by  this  formula;  two  and  a  half  pounds  of  bran.;  ten  teaspoons  of  sodium 
flouride  or  sodium  f luosilicate  |  four-fifths  cup  of  ro.olassesi  and  a  quart 
of  water.    When  this  is  scattered  throughout  the  house,  in  the  basement  and 
around  the  foundation  out-of-doors,  it  will  get  rid  of  the  crickets.  This 
poison  material  should  be  kept  out  of  the  reach  of  children  or  pets. 

*    *  * 

COLD  COIgORT 

The  past  five  years  have  been  witness  to  a  more  than  200  percent  increase 
in  the  production  of  frozen  vegetables.     It  appears  that  this  expansion  would 
have  been  even  more  spectacular  if  war-time  dem.ands  for  fresh  vegetables  had 
not  been  so  high, ..and  if  there  had  not  been  restrictions  on  cold  storage 
and  freezer  cabinets.   

During  the  war  years,  the  government  procured  for  its  own  needs  approxi- 
mately one-quarter  of  the  total  pack.     Now  that  the  v\rar  is  over,  civilians 
can  look  forv/ard  to  an  abundant  supply  of  frozen  vegetables,  especially  lima 
beans,  corn,  spinach,  and  peas.    The  military  will  still  need  some  of  the 
I9I+5  pack  for  hospitals  and  separation  centers,  but  it  won't  make  much  of 
a  dent  in  the  civilian  market  because  of  the  large  increase  in  the  total 
supply, 

*    *  * 

THE  FREEZE  IS  ON 

As  a  means  of  preserving,  storing  and  distributing  f ood, , ,f reez ing  is 
here  to  stay.  And  here's  the  frozen  food  picture  as  Extension  Specialists 
of  the  U,  S.  Department  of  Ap-riculture  see  it. 

The  three  main  sources  of  frozen  food  will  be  the  coinmercial  packer,  the 
community  locker  plant,  and  the  home  freezing  cabinet.    Home  freezing  will 
not  compete  with  commercial  freezing  any  m-ore  than  home  canning  competes  with 
commercial  canning.    Rather,  iiom.e  freezing  and.  comiaercial  freezing  will  most 
likely  supplement  each  other  to  the  improvement  of  both. 

(continued) g29o( 7 ) 


Along  with  ether  methods  of  preserving  food  at  home,  freezing  v/ill  help 
faniilies  get  as  varied  and  palatable  diets  as  they  can  "buy.  But  home  frozen 
foods  should  not  be  a  luxury.  The  specialists  v/arn  families  who  plan  to  buy 
freezers  to  guard  against  cabinets  that  are  inefficient  and  too  expensive. 

x-ro  and  Con 


The  home  cabinet  is  convenience  itself.    But        f  f  I     ,  ../  "^T/^Vvi/i 
the  less  expensive  models  v/ill  be  fairly  small.  llj  '^^^/  ^'f 


Many  of  them  will  not  have  chilling  facilities 
for  meat... or  capacity  to  freeze  -nore  than  a  fev7 

pounds  of  a  product  at  a  time,  '  "jhf:  rRE'rzk  'is  on] 


The  advantage  of  the  freezer  locker  is  that  it  is  equipped  for  slaugh- 
tering and  chilling  meat  as  vvell  as  for  processing  fruits  and  vegetables. 
Moreover,  the  freezer  locker  holds  large  quantities  of  food,    A  disadvantage 
nay  be  the  distance  betv/een  the  locker  and  the  ?iome. 

A  combination  of  freezer  locker  for  service  and  a  cabinet  for  home 
storage  may  be  the  answer  for  some  fanilies,  say  the  Extension  Specialists. 

♦  *  ♦ 

V:ORLD  FOOD  PICT'JRE 

.  You  can  get  a  snapshot  view  of  the  ;/orld's  fight  against  hunger  in  the 
comment  of  a  Balkan  official.  "The  children  of  our  town,"  he  told  an  U1]RRA 
worker,   "eat  every  other  day." 

A  report  from  the  Office  of  Foreign  Agricultural  relations,  sketches 
the  view  on  a  larger  caa"""a3.    It  shows: 

Continental  Europe  —  exclusive  of  the  Soviet  Union  —  will  be  short 
18  million  tons  of  food  tc  maintain  rations  moderately  above  wartim.e  levels 
in  liberated  countries  and  to  prevent  widespread  disease  and  unrest  among 
urban  populations  in  conquered  areas. 

China  v/ill  lack  about  2  million  tons  of  wheat  and  rice  of  having  enough 
food  tc  avert  acute  shortages  in  its  urban  areas.    Should  bad  v/eather  reduce 
the  rice  crop  below  et^rly  estimates,  India's  food  shortage  will  be  greater 
than  2  million  tons.     The  Philippines,  Ceylon  and  possibly  the  Netherlands 
Ea^t  Indies  v.-ill  all  need  to  import  food. 

A  Fev;  Bricrht  Spots 


Notv/ithstanding  a  magnificent  job  of  vvartimiO  food  production,  the 
United  Kingdomi  will  need  approximately  9  million  tons  of  food  if  the 
.people  are  "Co  eat  as  well  as  they  did  during  the  war  years. 

But  there  are  bright  spots  in  the  v:orld  food  picture.     They  are  in 
North  America,  v.-here  the  farmers  raised  a  third  more  food  than  thev  did 
in  pre-v;ar  years .  .  .South  America,  where  19m.5-U6  crops  are  just  being 
planted... Australia,  He, 7  Zealand,  Denmark  and  Sweden. 

The  OFAR  survey  shows  that  several  of  these  surplus  food-producing 
countries  will  continue  rationing  and  other  food  conservation  measures 
started  during  the  war  and  thereby  will  be  able  to  share  food  with  the 
peoples  in  the  v/ar-torn  countries.  63<^0(7) 
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mkT  C01MTE,R  TALK 


MORE   MEAT    FOR    THE  TABLE; 


The  amount  of  meat  available  for  civilians  in  October  v/111  be  somewhat 
greater  than  during  September, 

This  increase  will  be  mostly  in  beef. 
Homemakers  will  find  plenty  of  leaxi  beef 
during  October  as  grass-fed  cattle  continues 
to  come  in  from  the  ranges.     As  large  numbers 
of  grass-fed  cattle  also  go  into  feed  lots, 
there  v;-ill  be  greater  quantities  of  higher 
grade  beef  in  the  winter  and  next  spring. 
There'll  also  be  more  veal  at  meat  counters 
this  fall  than  during  the  last  few  months. 
Lamb  and  mutton  supplies  are  also  on  the 
increase.    Actually,  production  of  veal  and 
l8,mb  is  less  than  a  year  ago,  but  reductions 
in  government  buying  will  make  more  of  the 
supply  availp.ble  for  civilians. 

Pork  on  the  Short  Side 

Pork  supplies  will  continue  short  of  demand 
as  a  result  of  a  smaller  spring  pig  crop,  and 
the  fact  that  this  is  the  low  season  for 
marketing  hogs.    However,  supplies  will  in- 
crease late  this  month.     Farmers  indicate  that 
they'll  be  raising  more  pigs  this  fall  than  a  year  ago,., but  this  fall  pig 
crop  will  not  be  coming  to  market  before  next  spring. 

The  meat  allocated  for  ciidlian  use  the  last  three  months  of  this  year 
will  allow-  an  average  per  c;ipita  rate  for  I9h3  of  alm.ost  1I1.8  pounds.  This 
is  about  the  same  as  the  civilian  per  capita  used  last  year  and  22  pounds 
more  than  the  average  for  the  pre-v/ar  year,  1955-59* 

There  are  two  reasons  why  civilians  will  be  getting  m.ore  meat  , the  re- 
m:ainder  of  the  year.    First,  the  U.  S,  military  allocation  is  only  half 
what  it  was  in  the  fovirth  quarter  of  19^-!ii,    Secondly,  the  October-December 
quarter  is  normally  the  season  of  greatest  meat  production.     The  peak  of 
range  cattle  and  lamb  marketing  com.es  in  the  fall,  while  that  of  hogs  is 
in  December  or  January.     This  year,  record  or  near  record  numbers  of  cattle 
are  expected  to  be  marketed. 


RESEMCH  ON  FROZEI^'  C  POISED  FOODS 

Frozen  cooked  foods  are  a  rather  new  development  on  the  retail  market.., 
but  they  promiise  to  be  less  of  a  novelty  as  tim.e  goes  by.    During  recent 
m.onths ,  there  has  been  some  interesting  research  done  on  the  actual  freezing 
of  cooked  foods  as  well  as  fresh  ones  by  food  preservation  specialists  of 
the  University  of  Illinois.     The  purpose-  of  this  is  to  help  homem.akers  do 
a  more  efficient  and  perhaps'  speedier  job  of  preparing  meals  for  their 
families,  '  " 
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5390(7). 


-    7  - 


The  Illinois  specialists  have  tested  cooked  and  baked  foods  to  determine 
whether  preservation  by  freezing  v;ill  give  a  product  similar  in  flavor,  color, 
and  texture  to  that  which  is  freshly  prepared.    The  work  is  still  in  the 
experimental  stage... but  results  so  far  indicate  that  for  the  most  part, 
v^hen  properly  prepared,  frozen,  and  defrosted,  cooked  food  comes  to  the 
table  tasting  like  the  fresh  product. 

Baked  products .. .such  as  butter  and  sponge  cakes  and  yeast  rolls  were 
among  the  items  tested.     There's  also  been  work  done  vath  several  types  of 
cooked  main  dishes,   including  Spanish  rice,  beef  stew,  chicken  a  la  king, 
and  baked  beans . 

Defrosting  is  an  im.rortant  pi-ocess  in  the  success  of  frozen  prepared 
foods.    In  the  Illinois  experiments,  cakes  v/ere  defrosted  in  the  refrigerator, 
at  room  temperature,  and  in  the  oven... and  it  was  found  that  cake  thawed  in 
the  original  wrapping  at  moderate  oven  temperatures  v/as  comparable  to  the 
freshly  baked  cake. 

It's  important  to  use  a  good  recipe  in  the  original  freezing  process, 
and  to  freeze  only  a  top  quality  product.    The  fooa  experts  point  out  that 
frozen  cooked  foods  —    the  same  as  frozen  fresh  ones  —  are  no  better  than 
the  original  pr oducts , . .and  freezing  doesn't  improve  them. 

Generally  speaking,  cooked  foods  such  as  beef  stew,  chicken  a  la  king 
and  other  main-course  dishes  are  best  defrosted  in  the  top  of  a  double- 
boiler,  thawing  being  allowed  to  take  place  with  a  minimum  of  stirring. 
The  freezing  was  dons  in  cellophane-linsd  pint-size  cartons  which  were 
heat  sealed.     This  type  of  package  prevents  evaporation  of  moisture. 

*    *  * 

IvIIDYSS  T5RI^  MARKET  B^^^KET 

Homsmakers  bent  on  including  autumn  colg-i*  and  plenty  of  food  values  to 
October  menu  plans  can  count  on  liberal  supplies  of  sweet  potatoes,  Irish 
potatoes  and  cauliflower  at  nost  I.iid.ve stern  markets.     Prices  on  cauliflov/er 
warrant  its  occasional  use  by  homemakers  on  averac.e  budgets,  and  the  quality 
is  generally  good.     Sweet  potatoes  are  in  moderate  supply,  and  their  energy 
value  and  rich  flavor  brings  them  into  the  lino  of  good  choices.    Late  crop 
Irish  potatoes  are  nov/  moving  into  markets  and  prospects  are  for  liberal 
supplies  this  winter,     present  prices  are  attractive. 

Cabbage  too,  should  not  be  overlooked  by  the  shopper  on  a  lov/  cost 
budget.    Beets,  fall  and  v.'inter  squash,  and  peppers  are  moderate  cost  buys, 
£jarly  shipments  of  Florida  grapefruit  and  Brussels  sprouts  are  nevr  on  some 
markets,  and  nev/  crop  California  peas  are  beginning  to  move  into  the  Midwest, 
The  selection  of  vegetables  should  be  made  carefully  as  the  quality  of  some 
of  the  homegrov/n  stock  v/as  adversely  affected  by  the  rainy  spell. 

Of  interest  to  consumers  at  the  fruit  counters  are  the  small-sized 
orangis,  which  are  some  of  the  best  buys.     This  stock  is  excellent  for 
juice.    And  the  Cincinnati  market  reporter  advises  that  they  sometimes 
sell  at  a  50  percent  discount  below  more  desirable  sizes.     The  windup  of 
the  Idaho  prune  season  is  marked  by  higher  prices,  and  Bartlett  pears  and 
table  grapes  are  generally  at  ceiling  levels.     Fall  v/eather  has  brought 
increased  attention  to  the  apples  on  the  market,  with  prices  holding 
close  to  coiling  on  desirable  varieties. 
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fim:  shov?  of  feathers 


This  fall  and  winter,  horaeniakers  will  find  chicken  and  turkey  more 
plentiful  than  in  pre-war  days.    Turkey  production  is  estimated  to  be 
about  a  fourth  more  t?ian  last  year... in  other  v/ords,  the  greatest  on 
record.    And  chicken  suppliers,  despite  scarcity  in  the  spring  and  surrimer 
months,  are  nov/  very  plentiful.    Host  of  the  poultry  is  marketed  betv/een 
September  and  January. 


Practically  all  of  the  available 
supply  of  poultry  is  going  to  civi- 
lians now  that  the  armed  forces  have 
filled  most  of  their  requirements. 
Because  of  the  record  crop  of  poultry, 
the  U.  5.  Department  of  Agriculture 
points  out  a  need  for  consumers  to 
keep  up  purchases,    "iVhile  the  end  of 
the  war  with  Japan  eased  marketing, 
storing  and  distribution  of  foodstuffs, 
there  are  still  problems  of  transpor- 
tation and  processing.     In  many  in- 
stances, poultry  processing,  plants  do 
not  have  half  enough  labor. 

For  the  next  few  months  these 
plants  will  be  faced  with  the  task 
of  handling  a  record  turkey  supply,,, 
plus  a  heavy  seasonal  marketing  of 
chicken.    The  plants  v/ill  be  congested 
if  market ine-s  are  delayed  until  the 
holi  days . 


It.  shouldn't  be  difficult  to  vj-ork  up  enthusiasm  for  immediate  purchases 
of  turkey.     For  the  past  three  years  a  large  portion  of  the  total  turkey 
supply  was  used  b;;-  the  military  forces.     Such  supplies  as  vrere  available 


to  civilians  could  be  obtained  only  ai 


;;h  prices  and  v.-ith  considerable 


difficulty.     Now  that  plentiful  supplies  are  available,  the  black  market 
is  out  of  the  picture  and  civilians  can  buy  all  the  turkey  they  want  at 
ce  il  ing.  pr  ices  .     Thus,  turkey  can  return  to  the  menu... not  only  for  holiday 
fare,  but  for  regular  use  from  no'w  until  spring. 

Chicken  also  need  not  be  dedicated  to  the  Sabbath  and  regular  holidays. 
There,  are,  enough  vvays  to  prepare  chicken  to  put  it  on  a  week-day  basis.  The 
ppultry  handling  and  processing  industry  plans  to  sell  more  eviscerated 
chicke,n, . . that  is  cleaned  and  dressed  and  ready  for  use, 

Vv'ith  poultry  plentiful,  the  angle  to  stress  is  that  consumers  do  not 
need  to  v/ait  for  the  holiday  season  for  their  turkey  and  .  chicken  feast. 


ROOT  OF  GOODI'IESS 


Carrots  are  adding  their  rich  color  to  vegetable  displays  in  generous 
amounts  these  days.    A  record  crop  of  fall  carrots  is  going  to  market  from 
such  important  producing  states  as  California,  Michigan,  New -York  and 
Illinois.    Western  states  usually  sell  their  carrots  in  bunches .with  tops 
on,  while  Midv/estern  and  iascern  states  generally  sell  th^^irs  without  tops. 


-.  3  - 


"iVith  carrots  crowding  the  grocers'  bins,  there's  no  excuse  for  meals 
lean  in  vitamin  A.    Carrots  are  heavy  donors  .  of  carotene  which  the  body- 
turns  into  vitamin  A,;  ,  . 

Besides  their  reasonable  price  and  food  value,  carrots  can  be  recom.- 
mended  for  their  versatility,    Rav;,  cooked,  served  alone  or  teamed  with 
other  vegetables .. .they  fit  conveniently  into  meals.  .  Shredded  carrots  and 
cabbage  provide  a  simple  salad  that  calls  for  use  of  two  currently  plenti- 
ful vegetables.    And  if  you  v/ant  a  quickie  method  for  cooked  carrots ...  pan 
fry  them,.  That  is,  'slice  them  thin,  then  place  them  in  a  frying  pan  over 
a  low  fire  with  a  bit  of  melted  fat.    Cover  and  cook  until  they're  tender. 
And  for  a  change,  you  can  fry  carrots  with  onions  or  apple  rings, 

*  *  ♦ 

MORE  ROOTING 

Favorable  growing  weather  for  beets ,. .particularly  in  the  Midwest  and 
New  York  State,.. has  resulted  in  large  supplies  of  this  root  vegetable. 
Beets  are  grown  in  most  home  gardens,  but  commercial  market  supplies  at 
present  are  coming  to  market  from  New  York,  Pennsylvania,  New  Jersey, 
Wisconsin,  Illinois,  Michigan  and  Oregon. 

Bests,  like  carrots,  are  marketed  both  bunched  and  topped.    For  the 
remainder  of  the  fall  months,  this  vegetable  will  generally  be  sold  without 
tops  , 

As  for  use  suggestions,  you  might  like  a  quick  v/ay  to  make  beet  soup., 
something  like  Russian  borsch.  Just  chop  cooked  beets  fine  and  add  to  meat 
broth,  aJ,ong  with  chopped  cooked  onion,  carrot  or  cabbage.  Season  the  soup 
with  herbs  ...  dried  or  fresh... and  serve  very  hot, 

*  *  ♦ 

FIN  FARE 

More  .canned  fish  will  be  appearing  on  your  grocers'  shelves .. .and  it's 
good  ne;vs  after  so  many  months  of:  "Sorry  rnadam.e,  no  tuna.., So  sorry,  no 
sardines .. .No  salmon,  no  kirpers,  no  herring." 

Now  that  the  war  is  over,  there's 
the  promise  of  more  canned  fish  than 
estimated  earlier  this  year  for  U.  S. 
civilians  and  for  relief  feeding.  But 
don't  jump  to  optimistic  conclusions. 
Your  grocers'  shelves  will  still  not 
be  running  over  with  all  of  the  canned 
fish  7/ou  might  like  to  buy.     There  are 
several  reasons.     One  of  them,  is  that 
salmon  have-  let  us  dc-.vn.    Fish  have 
good  years  a?id  bad  years.     This  was 
supposed  to  be  a  good  year  for  salmon, 
but  somehow  production  v/as.  far  less 
than  expected. 

Still  there's  no  need  to  be  dismayed  about  the  total  canned  fish 
picture.    Military  requirements  have  been  cut  back  to  one-third  of  last 
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year's  taking,  and' the  end  of  the  war  has  opened  the  wa.y  for  greater  imports. 
This  means  that  the  United  States  expects  to  receive  5  million  pounds  of 
sardines  from  Spain  and  Portugal,  ij.  million  pounds  of  canned  shellfish  from 
Canada  and  10  million  pounds  of  sardines  from  Norway.    There  will  also  be 
some  fancy  sardines  from  Venezula  and  som.e  tuna  fromi  Chile  and  Peru,  So... 
despite  the ' fact  that  salmon  have  not  come  up  to  expectations,  the  predic- 
tion is'  that  you  won't  be  disappointed  in  vour  quest  for  canned  varieties 
that  have  been  as  rare  as  a  sabre-toothed  tiger  during  the  war  years, 

Now  for  some  figures.     U.  S ,  civilians  will  receive  about  lj.00  million 
pounds  of  cannea  fish... about  twice  the  amount  prom.ised  earlier  in  the 
spring.  'About  one-third  of  this  civilian  supply  v/ill  be  canned  salmon, 
v/hich  is  twice  as  much  as  we  got  last  year. 

About  7-I/2  percent  of  the  total  production  is  ear-marked  for  relief 
feeding.     This  foreign  shipment  allocation  includes  substantial  quantities 
for  relief  feeding  in  Europe  by  UNRRA,  as  vvell  as  purchases  m.ade  by  Allies 
like  Belgium  and  Holland.     ■  • 

Also,  for  the  first  time  since  the  war's  beginning,  an  allocation  is 
being  made  for  the  Philippines  and  the  Marshall  Islands.     Some  canned  fish 
has  also  been  marked  for  U .  S,  territories.  -  ■' - 


One  last  word  about  relief  feeding.  Officials'  'noint  out  that  by  inter- 
national agreement,  canned  fish  from  Canada,  Morwuy,  Portugal  and  South 
America  is  also  availoble  for  relief  feedini';  and  for  purchase  by  paying 
governments  in  Europe,  ''.fhile  the  United  States  is  currently  furnishing 
about '60  percent  of  the  canned  fish  being  made  available  to  U!\1RRA  from  all 
sources,  officials  say  that  supply  was  the  major  limiting  factor  in  not 
meeting  in  full  UIMIA'S  stated  requirements. 


TIIE  MORE,  TIffi  i^lRRIER 

Many  a  family  budget  is  throi.vn  for  a  loss  these  days  v/hen  mom  goes  to 
buy  the  children  new  clothes  to  greet  dad, ..home  from  the  wars.    She  finds 
that  prices  have '  gone  up, .  .v/hile  dad's  'allotment  check  has  not  increased 
one  penny.     Upshot  is... in  some  cases... that  little  John  and  sister  Sue 
either  have  to  wear  their  old  clothes  on  this  great  occasion. , .or  mom  has 
to  contrive  new  duds  from  hand-me-dovms . 


But  here's  some  good  news.    During- the  next  few  months,  mom  will  have 
better  luck  in  f)inding  low-priced  clothes  at  the  stores.     To  make  sure 

that  a  certain  supply  of  this  apparel  is 
produced  during  the  first  months  of  recon-' 
version,  the  IwPB  has  taken  action.    A  hew 
regulation'  provides  for  the  inanufacture  of' 
more  low-priced  clothing  produced  during 
October,  'riovomber  and  Decem.ber.    As  a 
result  of  this  regulation,  I60  million 
yards  of  cotton  fabric,  II5  million  yards  ■ 
of  rayon  fabric,  and  i+O  million  yards  of 
woolens  go  into  the  manufacture  of  about 
90  low-priced  items  for  all  ages. 

-  '  ■  (continued) 
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By  the  end  of  October,  an  OPA  regulation  will  require  every  manufac- 
turer to  atttich  a  price  ticket  to  each  of  the  low-cost  garments  before  it 
leaves  the  factory.    The  ticket  will  carry  the  words,   "OPA  Retail  Ceiling 
Price" .. ."OPa  Retail  Ceiling" .. .or  "CPA  Ceiling"  with  the  actual  price. 
Not  only  will  more  lov/-priced  garments  be  on  the  market,  but  there  v;ill 
be  a  reduction  from  the  present  ceiling  price  levels. 

*    *  * 

CAN  OPEIISR  TVm 

Goverrjnent  purchases  of  canned  vegetableG,  fruits  and  juices  are  just 
about  completed,    as  a  result,  canners  no  longer  have  to  set  aside  certain 
percentages  of  their  packs  fcr  m.ilitary  and  other  government  buyers.  All 
supplies  can  be  distributed  to  regular  markets.     The  one  exception  is 
canned  tomatoes ,. ,l6  percent  of  this  year's  pack  must  still  be  reserved 
for  government  p.urchase  . 

l/<'ith  the  end  of  these  set-aside  restrictions,  the  U.  S.  Department  of 
Agriculture  says  civilians  v/ill  have  about  250  million  cases  of  canned 
vegetables  and  vegetable  juices  (including  baked  beans  and  baby  food) 
during  the  19U5  marketing  period.     This  compares  with  205  million  cases 
last  year  ana  about  200  million  cases  tv7o  years  ago. 

As  for  canned  fruits,  civilians  vviil  now  have  available  LI4.  million 
cases  of  canned  fruits  and  fruit  .juices  (excluding  citrus)  up  to  June  of 
next  year,    Vve  had  about  33  million  cases  for  the  period  June   'Lil;.  tc 
June   'ii5  and  about        million  cases  two  years  ago. 

Military  and  other  government  buyers  will  purchase  any  additional 
canned  good  required  on  the  opGri  market, 

*    ♦  ♦ 

FOOD  FOR  (T-^Al'D  FOLKS 

A  problem,  in  many  homes  these  days  is  preparing  meals  for  elderly  mem- 
bers of  -ohe  family  that  will  keep  them  in  good  health.     For  your  listeners 
who  ask,  "'^'That's  the  right  food  for  old  folks?"    Here  are  some  sug^.estions 
from,  the  Bureau  of  Human  Nutrition  and  Hone  Economics, 

Older  people  are  likely  to  need  som.evjhat  fewer  callcries  than  they 
required  in  more  active  years.     It's  the  rare  individual  who  continues 
to  use  the  same  energy  after  middle  age.     The  best  way  to  reduce  calories 
is  to  go  light  on  fats,  sweets  and  starches.    At  the  same  time,  rem.ind 
your  listeners  that  some  fat  is  needed  in  the  diet  and  that  sweets  in 
moderation  help  make  the  food  palatable- 

Vitamin  and  mineral  needs  continue  about  the  sam.e.     Meals  should  in- 
clude f ruitc ,  vegetables,  milk,  and  all  the  other  different  kinds  of  foods 
tha-t  everyone  requires, 

A  good  habit  is  to  eat  more  frequent,  but  smaller  meals,    A  cup  of  tea 
or  broth  in  the  aftc;rnoon,  hot  milk  at  bedtime,   in  addition  to  three  m.eals, 
help  an  elderly  person  to  maintain  energy  uuring  the  day  and  to  sleep 
better  at  night. 
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Have  home  makers  in  j^our  listening  audience  asked  hjDW  to  use  DDT  for  ' 
"best 'results ?    Here  are  some  pointers  from  entomologists  of  the  U.  S. 
Department  of  Agriculture 

Although  DDT  sprays  may  be  used 
to  kill  insects  in  direct  contact  action... 
they  work  better  as  a  residual  spray. 
By  residual,  the  entomologists  refer  to 

 the  particles  of  the  poison  that  stick 

to  a  s  urf  ace.  virhen.  it  .has  been  treated 
with  a  spray  of  .DDT.     Vi/hen  the  spray 
is  properljr  applied,  the  particles  of 
DDT  remain  on  the  surface  after  the 
oil  base  of  the  apray  ha^  evaporated.. 
Then  the  insects  get  the  poison  when 
the;/  walk  or  crawl  over  the  treated 
area.     And  the  killing  power  lasts 
for  tvv'o  to  three  v/eeks  or  as  long  as 
six  months,   depending  upon  the  concen- 
'/      "•  ■    ,  ^,      /  tration  of  the  spray  and  the  exposure 

";•  ■  '        ■■   '  ■■•  of  the  sprayed  siirface. 

Questions  the  homemaker  may  ask  are:  (l)  How  strong  a  solution  of  DDT 
do  I  need?     (2)  Where  should  I  apply  the  DDT  for  the  best  results?     (3)  How 
much  DDT  should  I  spray  on  an  area?    Here's  hov/  the  entomologists  .answer 
those  questions. 

You'll  get  best  results  with  a  5  percent  solution  of  DDT... but  you 
can  get  a  fair  residual  effect  from  a  2  or  3  percent  solution  that  v^ill. 
last  for  two  6r  three  weeks. 

Next  —  as  to  the  surface  to  be  treated  v/ith  DDT.     Take  a  cue  from 
the  pest  you're  trying  to  get  rid  of..  Flies  like  light  surfaces  — 
ceilings  and  walls.    Mos  quit  oe.a  ■  seek  dark  corners.    Roaches  hide  behind 
baseboards  and  moldings.    Bedbugs  spend  the  daylight  hours  as  far  from 
light  as  possible.    So  put  the  DDT  mixture  where  the  treatment  will  do 
the  most  good. ..on  the  surface  v«here  the  insect  is  likely  to  walk  or, 
crav;l  over  it . 

Put  enough  DDT  spray  on  the  area  so  that  it  is  thoroughly  dampened. 
But  don't  put  the  spray  on  so  heavily  that  it  runs  off  the  surface. 


BUTTER  RELEASE 

Civilian  stocks  of  butter  for  the  coming  mionths  will  be  increased  by 
80  mdllion  pounds.    This  bonanza  is  a  release  from  stocks  bought  the 
armed  forces  during  the  flush  production  months  last  spring.  ■  ,-  ; 

During  the  v;ar,  the  armed  forces  bought  all  seasonal  food  stocks  in 
the  heavy  production  se.'ison  and  were  out  of  the  market  when  supplies  were    •.  . 
seasonally  low.     This  method  of  purchasing  tended  to  maintain  an  even 
distribution  of  civilian  supplies  during  the  war. 

(continued) 
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From  April  to  August  when  the  army  v;as  buying  butter,  our  military  forces 
had  reached  their  peak  strength.     The  army  had  to  assume  that  the  war  viould 
continue  until  next  spring... and  purchased  250  million  pounds  of  butter  to 
meet  their  requirements  for  this  win-cer.     The  sudden  end  of  the  war  with 
Japan  revised  the  requirements  picture.    As  soon  as  smaller  needs  could  be 
estimated,  the  Quartermaster  Corps  transferred  the  surplus  butter  held  in 
warehouses  to  the  U.  S.  Department  of  Agriculture  for  disposal.    Plans  are 
now  being  made  by  the  Department  to  return  this  butter  to  trade  channels 
during  the  next  few  months  of  seasonally  lovt  butter  production. 

♦  *  ♦ 

SET-ASIDES  ON  I\EATS 

Set-asides  of  lower  grades  of  federally  inspected  meats  are  in  again, 
effective  October  IL4,     The  purpose  is  to.  provide  enough  m.eat  for  shipment 
to  allied  countries,  principally  Great  Britain,  France,  Holland,  and  Belgium, 

The  return  of  set-asides  is  not  expected  to  have  much  effect  on  the  supply 
of  meat  for  the  American  homemaker. . . s ince  the  entire  output  of  packing  plants 
not  subject  to  federal  inspection  will  continue  to  be  available  for  domestic 
distribution.    Also,  current  supplies  of  meat  are  large .. .enough  to  permit 
consumers  to  eat  meat  at  the  rate  of  1148  pounds  per  person  per  year,  which 
is  about  23  pounds  more  than  the  pre-war  average. 

The  U,  S.  Department  of  Agriculture  anno'onced  the  set-asidss  in  amend- 
ments to  Viar  Food  Orders  75»2  (beef),  75«U  (veal),  and  75*6  (mutton),  all 
applying  to  federally  inspected  slaughterers.    YJFO  75*2  requires  set-aside 
of  30  percent  of  each  v/eek's  production  of  U.  S.  Commercial  grade  beef, 
I4.O  percent  of  the  utility  grade,  and  50  percent  of  the  canner  and  cutter 
grades. 

WFO  requires  set  aside  of  L4.O  percent  of  the  utility  grade  veal. 

WFO  75»6  requires  set  aside  of  20  percent  of  the  choice,  good,  commercial 
and  utility  grades  of  mutton. 

The  set-aside  meats  will  be  purchased  by  government  agencies,  and 
exported  on  a  commercial,  reimbursable  basis.     Government  authorities 
estimate  that  the  amount  procured  under  the  new  set-asides  will  total 
between  5OO  and  6OO  million  pounds  during  the  October-December  quarter 
of  this  year. 

*  ♦  * 

POTATOES  AGAIN 

Potatoes  are  still  very  much  in  the  limelight  as  a  plentiful  food.  The 
October  1  crop  report  of  the  U.  S.  Department  of  Agriculture's  Bureau  of 
Agricultural  Economics  estimates  the  aggregate  production  of  spuds  for  the 
year  at  a35>395iCOO  bushels,  which  is  somewhere  close  to        bushels  per 
capita.     For  the  American  homemaker  this  means  that  the  family  can  have 
potatoes  at  nearly  every  meal. 

vVhile  we're  on  that  subject,  it  is  in  order  perhaps  to  mention  that 
the  "late"  crop  cobblurs  novi-  being  offered  in  retail  food  stores  are  suited 

(continued) 
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well  to  Home  storage.     They  can  be  purchased  economically,  a  50  pound  or  .  ■ 
100  pound  sack  at  a  time  and  stored  in  the  coolest  part  of ■ the  basement 
\vhere  the  temperature  ranges  from  about  32  to  60  degrees  F,    ^%en  potatoes 
are  stored  in  the  home  there  is  always  a  supply  on  hand  to  meet  any  food 
emergency.     •  ■ 

*  *  * 

MIDYSSTERH  IIARKET  BASKET 

Autumn  frosts  are  having  a  marked  effect  on  supplies  of  locally  grown 
vegetables  at  most  Midwestern  markets.     In  northern  growing  sections  the 
movement  of  vegetables  to  market  is  about  over.    Supplies  of  Irish  potatoes 
and  cabbage  are  plentiful,  and  supplies  of  sweet  potatoes  are  fair,  with 
prices  reasonable. 

Beets,  carrots,  cauliflower,  and  celery  also  are  generally  plentiful, 
and  provide  a  wide  choice  of  vegetables  to  round  out  the  family  dinner. 
Onions  are  available  in  moderate  supplies  at  generally  unchanged  prices. 
Locally  grovm  tomatoes  are  in  light  suoply  at  most  points,  and  the  quality 
is  variable,  but  'more  California  tomatoes  are  reaching  Midwest  markets,. 
Prices  asked  for  good  quality  stock  tend-  to  be  a  little  higher. 

Those  who  like  pumpkin,  squash  and  similar  food  items  v/ill  find  them 
somewhat  m.ore  ple-ntiful  in  retail  stores.    Supplies  of  broccoli,  Brussels 
sprouts,  spinach  and  -lettuce  are  light  and  prices  are  at  the  ceiling  in 
practically  all  markets.    Cucumbers  are  still  a  luxury  item  at  present 
prices,  and  snap  bean  supplies  are  smaller,  except  in  the  St.  Louis  and 
Kansas  City  areas.  _       •  .. 

•Those  who  like  their  orange  iuice  in  the  morhing  can  often  get  it  at 
low 'cost  now.    Supplies  of  California  oranges  are  generally  plentiful, 
and  the  small  sizes  often  sell  considerably  below  ceiling.    For  juice 
purposes,  and  vitamin  C  content,  these  small  oranges  are  rated  by 
nutritionists  as  the  full  equal  of  the  large  ones.     Most  other  desirable 
fruits  com.mand  ceiling'pricos -at  all. markets.     Supplies  of  apples,  pears,  ^ 
grapefruit,  prunes  and -grapes^  are  lighter,  and  find,  quick  demand. 
Cantaloup,  hdneydev;,  and  other  -types  of  melons  are  , in  fair  supply,  and 
are  helping  to  fill  the  demand  for  fruit.    Kansas  City  reports -very 
heavy  supplies  of  watermelons,  and  prices  for  this   item  are  quite  low, 

*  *  »c 
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PARLEY  FOR  PLENTY 


This  week,  October  l6,  delegates  from  some  yO  countries  met  at  Quebec 
to  attend  the  first  conference  of  the  Food  and  Agriculture  Organization  of 
the  United  Nations.    From  the  looks  of  it,  this  is  one  conference  that  will 
not  be  shrouded  in  secrecy, . .no  closed  doors... no  mumbling  in  honorable 
beards  of  honorable  delegates,    V^hat  they  are  thinking  and  saying  will  be 

iiarlier  in  the  month.  President  Truman  met 
v/ith  57  representatives  from  press,  radio,  maga- 
zines, and  motion  picture  industries,  and  urged 
these  various  media  to  give  the  fullest  possible 
publicity  to  FA.O.     These  representatives  gathered 
in  Washington  at  the  invitation  of  Secretary  of 
Agriculture  Clinton  P.  Anderson,  who  assured  the 
group  that  tlrie  FAO  conference  in  Quebec  would  be 
an  open  meeting  in  every  sense  of  the  word. 

Representing  the  women  broadcasters  of  the'  country  at  this  publicity 
conference  v;ere  Dorothy  Lewis,  Coordinator  of  Listener  Activities  for  the 
National  Association  of  Broadcasters,  and  iilma  Kitchell,  President  of  the 
Association  for  \^iom.en  Directors  .  for  >I.A,,B,    While  , _in. 'A-ashington,  Alma 
Kitchell  featured  Mr.  F.  L.  McDougall,  FAO  delegate  from  Australia,  by 
remote  broadcast  October  5,  to  station  WJZ  in  Nev/  York.     Dorothy  Lewis 
han'dled'  the  panel  discussion  that  yfscs  'broadcast  from  Canada  October  l6  — 
the  opening  day  of  the  conference. 

As  you  already  know,  FAO  is  bhe  organization  that  is  expected' to  wage 
war"  W  the  great  dictator  that  goes  under  the-  name  of  "Hunger."     FAO  be- 
lieves that  if  you  try  spelling  freedom  with  the  right  blocks,   it  com.es 
o*ut;'  'P-"0-'0-D',  ■  And  food  is  the  vreapon  that  can  le'vel  hunger.     Only  then 
can  we  begin  to  enjoy  freedom  froiu  v/ant.     This  cannot  happen  in  a  ■  day  or 
a'  ye'a^*,'  'As  President  Truman  said,   if  a  s'ubBtantial  beginning  can  be  made 
in  the  next  four  or  five  years... if  the  basic  objectives  are  accomplished 
in  a  'generation. .  .then  the  goal  of  the  confere-nce  will  be  met, 

'  •      Per  'ba'ckground  material  on  the  objectives  'of  FAO,  refer  to  your 
September  22  RADIO  ROUITO-UP.     ■  - 

*    *  * 

SMOKY  FLAVOR 

Homemakers  who  want  to  introduce  new  flavor  in  fish  dishes  will  welcome 
the  supplies  of  smoked  fish  now  coming  to  market.     There  is  a  variety  of 
choice.    Lake  and  fresh  water  fish  that  are  smoked  include  herring,  white- 
fish,  buffalofish,  trout  and  carp.    The  salt  v;ater  specialties  include 
salmon,  sablefish,  cod,  haddock,  mackerel  and  mullet. 

Smoked  fish  are  of  three  types.. .cold  smoked,  hard  smoked  and  kippered 
varieties. 

Fish  which  have  been  cooked  and  given  light  smoke  (one  hour)  are  called 
kippered  fish.     Kippered  trout,  whitefish,  butterfish,  sablefish,  mackerel 
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and  salmon  are  ready  to  eat.     Jiast  skin  and  bone  them  and  serve  cold.  Al- 
though kippered  fish  have  been  subjected  tc  heat  and  smoke  at  the  same  time, 
they  are  perishable  and  should  be  treated  as  any  other  cooked  meat  as  far 
as  storage  is  concerned. 

Cold  smoked  fish,  principally  represented  by  salmon  (lox),   is  usually 
smoked  from  6  to  9  hours.    Salmon  and  other  cold  smoked  varieties  are  in 
zood  demand  because  of  their  flavor  and  ease  in  preparation.    The  lasting 
quality  of  cold  smoked  fish  is  som.evvhat  greater  than  that 
of  the  kippered  variety,  but  they  also  should  be  treated^^ 
in  much  the  same  manner  as  fresh  fish. 

Hard  smoked  fish... the  mair  variety  is  lake  herring. , .are  sometimes 
smoked  as  long  as  two  weeks.    These  varieties  need  special  treat'-.ent.  If 
they  are  to  be  cooked  they  should  be  soaked  first  in  cold  water... or  in 
v;ater  and  vinegar ..  .for  a  half  b.our.    The  horns  cooking  consists  of  placing 
the  fish  in  a  pan  in  the  oven  or  or   Aie  top  of  the  stove.    The  fish  should 
be  turned  several  times  until  thoroughly  heated. 

All  smoked  fish  are  good  served  v/ith  eggs,  boiled  potatoes,  rice  and 
vegetables.    And  they  excell  as  the  filling  for  sandv/iches,  hors  d'oeuvres 
and  canapes.    Cold  smokeG  salmon  (lox)  is  a  snack  favorite  served  on 
crackers  or  pumpernickel  bread  with  a  bit  of .  cream  cheese. 


?IO>T]Y  11^  THE  HORN 

Like  many  other' workers  on  the  farm  front... the  honeybees  did  a  mag- 
nificient  job  this  year.    Not  only  did  they  pollinate  many  fruit  and  seed 
crops... they  also  produced  a  record  honey  crop, . .226 .million  pounds. 
.That's  14.5  million  pounds  above  last  year's  crop. 

Most  of  the  honey  has  already  been  sold. 
It  has  gone  directly  from  the  farmer  tc  the 
consumer  in  most  cases.    Families  living  in 
towns  and  cities  near  v>"here"the  honey.vj-as 
produced  have  bought  the  bulk  of  this  year's 
production.    City  dwellers  have  been  less 
fortunate.    And  the  supply  in  city  markets 
•nay  be  somewhat  sm^aller  than  in  pre-v;ar 
dayr- . 

Honey  —  as  every  consumer  knovvs  —  is  concentrated  sweetening,  I^or 
use  as  a  table  food... as  a  spread  for  bre-^d.  . .  it '  s  best  used  full  strength, 
just  as  it  comes  from  the  bee  hive.     Full  strength  honey  is  also  best  when 
you  use  it  to  svreeten  hot  foods  —  cereals  and  drinks. 

But  for  foods  that  are  not  heated        fruits,  dry  cereals  and  iced 
tea  —  the  homemaker  may  extend  the  sv/eetening  by  thinning  the  honey  with 
a  little  v;ater.     3y  using  thinned  honey,  she  can  gtt  just  the  richt  degree 
of  sv/eetness  with  a  minimum  of  stirring,  and  there's  no  waste. 
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-   ■    Remind  the  homemakers  that  v^hen  water  is  added  to  honey,  the  thinned 
mixture  villi  ferment  in  a  fev/  days .especially  if  bhe  vreather  is  v/arm. 
So  it's  a  good  idea  to  make  up  a  few  days'  supply  of  thinned  honey  at  a 
tim.e.    Then  keep  it  in  the  refrigerator. 

■  It's  decidedly  unnecessary  and  undesirable  to  keep  full-bodied  honey 
in  the  ice  box.    Cold  honey  is  as  thick  as.  "molasses  in  January,"  It's 
difficult  to  use  as  a  spread  or  for  sv/eetening  cereals  and  the  like.  Full' 
strength  honey  v/ill  keep  for  months  at  ordinary  room  temperatures  so  long 
as- it's  kept  tightly  covered. 


LATE  ARRIVALS 


"Late"  spuds  are  beginning  to  come  on  produce  markets  in  volume.  Just 
about  every  state  has  horaegrc.m  varieties  to  offer,  but  the  principal  late- 
potato  producing  areas  are  in  Maine,  Nov/  York,  Pennsylvania,  Michigan,  the 
Red  River  Valley  of  North  Dakota  and  Minnesota,  Colorado  and  Idaho. 

Late  potatoes  have  heavier  skins,  and  lov;er 
moisture  content  than  the  intermediate  and  early 
potatoes,'  'For  these  reasons  they  can  be  stored 
for  considerably  longer  periods,    A  home  storage 
-point  to  remember  is  that  potatoes  should  be 
kept  at  a  tem.perature  below  55  degrees  if  possible, 
but  never  let  the  potatoes  freeze. 

The  tota^l"  potato  crop  this  j^ar  is  estimated 
at  about  i|.35  million  bushels  ..  .the  second  largest 
on  record.     This  means  plenty  of  spuds  from  now 
on  through  next  spring.  '  The  U.  S.  Department  of  Agriculture  has  even  been 
buying  potatoes  to  support  farmer  prices.     These  purchases  have  been 
directed  to  school  lunch  program_s,  institutions,  livestock  feeding,  starch 
plants  and  to  the  manufacture  of  industrial  alcohol.    So  with  the  abundance 
of  good  quality  potatoes  it  should  be  unnecessary  for  hom.emakers  to  buy 
inferior  ones.     There  are  plenty  of  top  grade  potatoes  available  to 
grocers  and  dealers,  and  homemakers  should  insist  on  quality. 


■  eUT-Iffi-DCT  CANTATA 

A  cut-me-down  may  spell  the  difference  betv/een  sister  .Sue  having  a 
nice  v^arm  coat  this  v.^inter  or 'wearing  last  s.eas.on's  outgrovm  model.  It's 
•a  wise  m.other who  can  dress  her  own  child  in  unused  garments  cut  to 
proper  size.  .  , 

,   But  remind  your  listeners  there's  more  to  making  over  gro'wn-ups '  clothes 
for  youngsters  than  just  cutting  them  dovm  to  child-size.    Here  are  some 
tips  from,  clothing  specialists  of  the  U,  S.  Department  of  A:griculture. 

Tell  the  mother  v\fhen  she  plans  a  make-over  to  consult' the  child  who's 
to  wear  it.    Be  sure  the  make-over  "hits  the  spot".    Most  times  it's  Just 
the  little  things  that  make  the  garment  acceptable  to  the  child.  Use 
material  that's  light  enough  in  v^eight  to  be  comfortable.    Avoid  stripes, 
plaids  and  prints  that  are  "too  big  for  the  child." 
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Children  like  gaiety.    So  when  the  inain  part  of  an  outfit  must  be  a 
dull  fabric... try  adding  bright  trim  or  accessories.     Dress  up  the  little 
girl's  black  or  gray  coat  with  a  red  color  or  a  plaid  ascot  tie.  And 
coinplete  the  picture  v«rith  a  red  cap  or  mittens.    Add  festive  embroidery 
or  pretty  buttons  to  a  dark  dress.     Dye  rayons  or  woolens  that  are  too 
pale  to  be  practical  for  a  child.    Color  and  brightness  in  a  child's 
clothes  have  a  safety  value.     They  may  give  the  first  "slow"  signal  to 
a  motorist        or  in  rural  sections  • —  a  v/arning  to  the  hunter. 

.*    *  * 
ALONG  SPICE  ROW 

l/Vith  the  Japs  out  of  v/hers  they  shouldn't  be,  we  can  again  look  forv/ard 
to  the  big  three  spices  to  add  the  essence  of  the  East  to  our  home-spun 
American  cooking.    This  means  that  pepper,  cinnamon  and  nutmeg  will  soon 
be  .coming  from  such  far-away  and  romantic  spots  on  the  globe  as  the  Nether- 
lands Last  Indies,  Singapore,  China  and  Saigon  (French  Indo  China). 

But  if  you're  looking  for  immediate 
relief  and  respite  on  the  spice  front... 
that  is,  if  you  think  that  the  formerly 
Jap-infested  spice  areas  will  open  up 
and  give  immediately  v/ith  precious 
cargoes  ..  .you're  too  early  v/ith  your 
optimism,     U.  S.  Departmsxit  of  Agri- 
culture controls  on  the  big  three  m.ust 
continue  in  order  to  assure  fair 
distribution  until  supplies  are 
plentiful.  ■ 

The  allocation  of  cinnamon,  nutmeg  and  mace  supplies  for  the  year  be- 
ginning October  1,  1945  will        m.ade  available  by  the  Combined  Food  Board 
next  month.    The  amounts  available  are  not  yet  knov.-n,  but  it  is  believed 
that  quantities  v;ill  be  slightly  above  last  year. 

Unfortunately,  pepper  v/ill  remain  sb.ort.    The  United  States  cannot 
take  advantage  of  the  pepper  supply  in  India  because  the  price  is  way 
above  our  ceiling.    At  the  moment,  we  do  not  kno»Y  when  pepper  supplies 
will  again  be  available  from  Sumatra. 

The  supply  of  ginger,  allspice  and  clo^/es  is  normal  and  not  subject' 
to  goverrjnent  controls.    The  reason  for  this  is  that  allspice  comes  from 
the  nearby  West  Indies.    Cloves  have  been  coming  from  Zanzibar  and 
Madagascar . .and  ginger  has  been  arriving  on  schedule  from  India,  Africa 
and  J'amaica. 

•  Sage,  the  leaf  of  a  lov/-growing  herb,   is  grown  in  this  country.  Some 
believe  that  this  hardy  garden  plant  with  the  grayish-green  leaves  has  the 
property  of  strengthening  the  memory.     Others  are  content  to  use  it  solely 
for  flavoring  fatty  foods  such  as  sausage,  pork,  duck,  geese,  cheeses, 
stuffings  for  meat,  and  in  salads,    Viiith  the  exception  of  a  little  bit 
grov/n  in  California,  the  sage  that  v;e  raise  in  the  country  and  that  grown 
in  Cyprus  and  Spain  is  not  the  true  sage  that  comes  from  Yugoslavia,  but 
it's  a  reasonable  facsimile  thereof. 


li.MJiU±tLkL 

THE  SPICE  SHELF 
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However,  spices  will  "be  "back  again.     It's- just-  a  matter  'of  time.  They 
have  endured  a  long, .adventurous  career  and  have  come  through'with  flying 
flavors.     They  will  come  through ; again,  as  soon  as  normal  production  and 
traffic  are  resumed, 

*  *  ♦ 

BOMBS  AV7AY 

During  the  war... you  heard  of  a  new  weapon  against  insects.     It  was 
the  so-called  "aerosol  bomb."    The  term  "bomb"  really  refers  to  the  con- 
tainer.    It  looks  like  a  bomb,  but  it  does  not  explode.     It  holds  an  in- 
secticide that  has  been  dissolved  in  a  liquefied  gas  under  pressure.  When 
you  open  the  valve,  the  sudden  change  in  pressure  permits  the  insecticide 
to  be  forced  into  the  air  in  all  parts  of  the  room.     Insects  coming  in 
contact  with  these  particles  are  killed. 

The  armed  forces  used  an  aerosol  con- 
taining 3  percent  DDT  and  a  suitable  amount 
of  purified  pyre thrum  extract.     This  was 
especially  effective  against  flies  and 
mosquitoes,  , 

Now  that  aerosols  —  most  of  them  made 
by  this  same  formula  --  are  on  the  market... 
your  listeners  will  be  interested  in  these 
recommendations  from  entomologists  of  the 
U.  S.  Department  of  Agriculture  for  using 
the  insecticide. 

Aerosols  are  most  valuable  for  killing  household  insects ,. .flies ,  • 
sandflies .. .mosquitoes  and  moths, ..when  they  are  in  the  flying  state. 
All  you  need  to  do'  is  close  the  windows  and  doors... open  the  valve  of 
the  aerosol  "bomb" ..  .fill  the  room  v/ith  a  fine  fog  of  the  insecticide,., 
leave  the  room,  closed  for  several  minutes and  the  flying  insects  mil 
be  "bombed  away."  '       ■  ' 

The  entomologists  point  but  that  aerosols  are  effective  against 
flying  insects.     They  are  not  so  effective  against  crawling  insects, 

such  as  cockroaches ,. .bedbugs ,  and  brovm  dog  ticks.    Aerosols  do  not 
act  as  fumigants  and  penetrate  all  the  places  where  such  pests  hide. 
Nor  will  aerosol  treatment  get  rid  of  the  egg  or  larval  stages  of 
clothes  moths ...  carpet  beetles  and  meal  moths.     Other  methods  of  con- 
trol are  more  effective  and  more  economical  for  these  purposes, 

Pre-cautions ?    Even  When  used  in  large  enough  quantities  to  kill 
free-flying  insects,  aerosols  are  not  poisonous  or  especially  objec- 
tionable to  man  or  most  pet  animals.    However,  it's  a  good  idea  to 
take  the  canaries  and  gold  fish  out  of  the  room  that  is  to  be  treated, 

*  *  * 
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CONTROLS  "AY  BE  LIFTED  ON  PROCESSED  CITRUS  FRUITS 

Lifting  of  controls  on  processed  citrus  fruits  in  the  near  future  is 
reported  as  recommended  by  the  Secretary  of  Agriculture  and  the  Adminis- 
trator of  the  Office  of  Price  Administration,    Canned  lemon,  orange,  and 
grapefruit  juices,  and  fruit  segments  are  "believed  to  be  in  sufficent 
supply  to  prevent  prices   from  rising  above  existing  price  ceilings. 

But  no  immediate  action  is  planned  for  lifting  price  controls  on 
fresh  citrus  fruits.    Studies  indicate  that  supplies  of  fresh  oranges, 
lemons  and  -rapefruits  now  moving  to  market  are  not  large  enough  to 
provide  reasonable  assurance  that  free  prices  for  these  items  v;ould  not 
exceed  exis'^ing  price  ceilings  in  the  absence  of  controls. 

*  *  * 

I.n:D\\ESTERN  T^KET  BASKET 

Fresh,  crisp,  winter  cabbage  is  easily  the  outstanding  buy  among  the 
vegetables  offered  at  most  Midv/estern  produce  stands.     Both  Danish  and 
Copenhagen  type  stock  of  good  quality  is  offered  freely  at  reasonable  prices. 
som.etimes  quite  lov^  prices  that  will  more  than  justify  purchases  for  making 
sauerkraut  at  home  for  the  v/ inter  months  ahead, 

Irish  potatoes,  sweet  potatoes  and  squash  are  generally  in  plentiful 
supply  and  selling  at  reasonable  prices.  Late  Irish  potatoes  are  of  good 
quality  and  are  suitable  for  home  storage. 

Cauliflovrer  and  onions  are  generally  quite  plentiful,  but  prices  have 
shov;n  a  tendency  to  advance.    Head  lettuce  supplies  are  too  small  to  meet 
demand,  and  prices  are  firm  agaiast  the  ceiling.     Prices  for  green  beans 
and  tomatoes  have  gone  up  a  little,  but  have  remained  unchanged  on  carrots. 
Supplies  cf  carrots  range  from,  moderate  to  liberal.    Spinach,  like  most 
other  greens,  is  in  light  supply,  and  selling  at  quite  high  prices, 

Vv'ith  the  growing  and  harvesting  season  about  over  in  midwestern  states, 
offerings  of  homegrovm  vegetables  have  taoered  off,  and  markets  are  depend- 
ent upon  the  south  and  the  west  for  the  bulk  of  their  offerings. 

Small  size  California  oranges  are  an  attractive  buy  for  the  thrift^'- 
shopper.     Supplies  are  quite  plentiful  at  all  midv/e stern  markets,  and 
prices  are  relati/ely  low.    Scientific  studies  have  demonstrated  that 
small  oranges  equal  large  oranges  in  content  of  hea.! th-giving  vitamin  C. 
Florida  oranges  and  grapefruit  are  showing  up  on  produce  stands  in  growing 
volume,  but  prices  for  these  are  generally  at  the  ceiling.    Apples,  pears, 
grapes  and  lemons  are  at  ceiling  prices,  but  more  offerings  of  apples  have 
been  reaching  the  markets, 

*  ♦  * 
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PRICE  OF  BUTTER  GOES  UP 

The  price  ceiling  on  butter  will  go  up  five  to  six  cents  on  iNiovember  8, 
The  reason  for  this  is  that  creameries  will  no  longer  receive  a  subsidy  of 
five  cents  for  each  pound  from  the  Reconstruction  Finance  Corporation. 
This  subsidy/-  v/as  paid  to  creameries  in  accord  with  the  Administration's 
policy  to  hold  down  the  cost  of  consumer  goods  during  the  war.     The  recent 
drop  in  the  prices  of  certain  food  items  v/ill  offset  the  increase  in  butter 
values.     And  with  the  end  of  the  war,   ib  appears  desirable  to  get  the 
butter  industry  back  on  a  peace tim.e  basis  as  rapidly  as  possible. 

If  you  wonder  hovj  the  removal 
of  a  subsidy  of  five  cents  can  raise 
the  price  ceiling  five  to  six  cents, 
here's  the  answer.     Price  ceilings 
at  ivholesale  and  retail  levels  are 
calculated  by  the  OPA  at  a  certain 
percentage  above  the  cost  of  pur- 
chase.    Since  the  purchase  cost 
varies  vjith  the  size  or  volume  of 
a  pui'chase,  the  percentage  mark-up 
likev/ise  varies.    A  dealer  handling 
only  a  small  volume  of  butter  would 
be  the  one  whose  price  increase 
Yifould  be  the  full  six  cents. 


Improved  Butter  Supplies  """  '  -••  

As  for  supply. .  .civilians  will  have  more  butter  for  October,  -November, 
and  December  than  they  had  during  any  m.onth  in  the  year  prior  to  the.  war's 
end.    For  the  year  ending  August  .Jl,  19U5s  ""'^^  were  able  to  buy  about  85 
million  pounds  -a  month..   No"vv  that  the  armed  forces  do  not  plan  to  take  any 
mofe  butter,  until  spring,  civiliajas  are  getting  all  that  is  produced  at 
present ...  together  with  all  c  ommercial'' st  ocks  ,  of  stored  butter.  Production 
is  now  at  the  seasonal  lov;.  .  .about  90  m.illion  pounds  a  month.  ; 

We  also  have  a  little  extra  butter  to  add  to  commercial  stocks  now. 
Eighty  million  pounds  of  butter,  declared  surplus  by  the  U.  S.  Army 
Quartermaster  Corps,  are  being  distributed  to  our  markets  over  th6  next 
few  months.     The  War  Shipping  Administration- has  recently  turned  over 
about  13  million  pounds ...  oi'iginally  purchased  for  lend-lease ,.  .for  re- 
lease to  civilians.    So,  all  in  all,  civilians  will  have  about  155  million 
po'unds  of  butter  a  month  for  the  next  few  months.     This  compares,  mth  a 
pre-vjar  use  of  about  15O  million  pounds  a  month. 

moderate"  Increase  .in  fats  ,  oils 

We'll  be  seeing  a  little  more  lard,  margarine,  shortening  and  other 
edible  oils  in  grocery  stores  the  rest  of  the  year.     The  moderate  increase 
over  the  summer  months  is  due  to  three  things.     Military  requirements  are 
less... our  export  shipments  are  smaller .. .and  supplies  are  increasing 
seasonally ...  that  is,  a  major  percentage  of  our  vegetable  oil  crop  is 
harvested  and  the  spring  crop  of  hogs  is  now  moving  to  market, 

(continued) 

6Arv 


Butter  climbs  price  ladder 
with  exit  of  subsidy... 


-   5  - 

However,  we  \/on ^t■ -have -as  - Kuch- ■fats  and- oils  - in  the  last  quarter 

of  191414.. .  .and  the.  r.ain  reason  i-s  that  hog  3laup;hter  is  lov.-er.  ...about  a 
billion  pounds  less  xhan  in  19U4-. 

The  United  States  won't  be  importing 
any  appreciable  ar.ount  of  fats  and  oils 
for  some  time.     As  the  world  supply  of 
these  commodities  is  far  short  of  demand, 
the  United  States,  Canada,  and  Great 
Britain  made  an  agreement  earlier  in  the 
year  to  see  that  essential  supplies  v/ent 
to  liberated  araas.    Because  of  this 
agreement,  then.,  supplies  froD  sources 
other  than  the  United  S-cates  c.nd  Canada 
are  being  made  available  largely  to 
importing;  countries  and  to  liberated 
areas.    Ar^-entina,  Ceylon,  the  Belgian 
Congo,-  Australia  and  IJev.  Zealand  are 
other  export  sources  of  fats  and  oils, 
right  nov;. 

The  fats  and  oils  situa-cion  is  expectea  to  remain  tight  in  the  months 
immediately  ahead.    Some  relief  is  probable  after  the  turn  of  the  yeur  .■.hen 
lard  from  an  increased  I9I.1.5  fall  production  cf  hogs  shows  up  and  v;hen 
supplies  from  the  Pacific  increase. 

*    *  * 

NEW  FOOD  FACKAGSS  COiaNG 

New  types  of  food  corr':ainers ...  developed  and  used  during  the  war... 
are  already  com.ing  to  the  corner  grocery  store.  Economists  of  the  U,  S, 
Departm.ent  of  Agriculture  say  m.ore  food  products  will  be  put  up  in  pack- 
ages for  the  "m.arket  of  tomiorr ov;, " 

They  forecast  m.ore  fresh  vegetables  in  cardboard  boxes  with  transparent 
plastic  windov.'s.     In  the  packaging  picture  for  tonorrov\r,  too,  are  fiber- 
board  crates  and  baskets  and  folding  paperboard  boxes  fo,r  use  in  shipping 
fruits  and  vegetables  by  air.     In  the  future,  fresh  meat  may  be  packaged 
in  cardboard  boats  v.Tapped  in  transparent  film.     Plastic  film  will  be  used 
more  extensively  for  the  packaging  of  frozen  and  dehydrate.d  foods. 

Better  Quality  produce  Possible 


'iVhen  fresh  fruits  and  vegetables  are  packed  in  containers  such  as  the 
cardboard  box  v/ith  tr:xnsparent  plcxstic  windows  at  the  farm. .  .they 're  pro- 
tected from  cuts  and  bruises  during  shipment  and  storage.     The.  day  may  come... 
.say  the  economists ..  .v;hen  the  farmer  will  stamp  the  container  with  his  name, 
aiddress  .and  the  date  the  food  was  packed. 

The  nev^  containers  v/ill  offer  high  quality  protection.     Freshness  will 
be  assured  whether  the  food  comes  directly  from  the  farm  or  by  way  of  the 
factory  for  processing.    And  the  nevv  containers  will  also  be  attractive. 
However,  homem.akers  will  favor  the  product  that  is  not  over-packaged.  The 
economists  believe  that  homemakers  will  not  v;ant  to  pay  for  trimmings 
unless  they  add  something  to  the  quality  of  the  food. 

^  4,  ^:  6  ■•.  6  1  (    I  ) 
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DEBUMING  COFFEE  SHORTAGE  RIMORS 

The  rumor  is  making  the  rounds  again  about  coffee  shortages,  but  keep 
-your  aprons  on,  homemakers,  and  don't  make  a  50-yard  dash  to  your  nearest 
grocer.    Runs  on  banks  are  not  good  for  banks... and  runs  on  your  grocer's 
coffee  stocks  start  scare  stories .. .and  the  hoarders  score  a  home  run. 
That's  when  coffee  really  begins  to  disappear. 

It  is  true  that  coffee  importers  in  this  country  are  experiencing  a 
little  difficulty  in  procuring  all  of  their  needed  supplies.    The  reason 
is  that  the  producing  countries,  principally  South  America  and  Central 
America,  are  asking  a  price  that  exceeds  the  ceiling  established  by  the 
Office  of  Price  Administration.    Consequently,  there  is  a  great  deal  of 
agitation  afoot  on  the  part  of  the  producing  countries  to  haye  ceilings 
raised  or  removed.     So  far... no  luck. 

The  reassuring  thing  is  that  our 
supplies  of  coffee  are  approximately 
normal.     True,  we  are  not  getting  the 
quality  we  are  accustomed  to.  That's 
because  other  countries .European 
nations,  v^hich  are  not  held  dovm  by 
price  ceilings ..  .are  competing  with 
us  in  the  primary  markets  and  getting 
the  top  grades.  -.  ■ 

September  purchases  by  United  States  importers  amounted  to  958  thousand 
bags  (152  pounds  to  a  bag).     In  September  of  last  year,  these  importers 
purchased  only  700  thousand  bags.    S.o.  you  see,  v/e're  buying  more  coffee... 
and  there's  no  need  to  v/orry,  for  supplies  are  sufficient, 

*    *  * 

COMMENTS  AT  FAQ  CONFERENCE 

•       Just  to  keep  you  posted  on  what's  happening  at  the  FAO  Conference  in 
Quebec,  here  are  some  day-to-day  flashes. 

The  Food  and  Agriculture  Organization  officially  came  into  being  on  the 
afternoon  of  October  I6,  when  delegates  of  thirty  nations  signed  the  Consti- 
tution on  the  stage  of  -che  Chateau  Frontenac  Ballroom  in  front  of  a-backdrop 
of  the  flags  of  the  United  Nations,  ..  , 

■  :    At  the  afternoon  session  of  the  second  day,  Secretary  Anderson  read 
President  Truman's  message.     The  President  asked  the  nevr  organization  to 
set  an  example  of  world  cooperation  in  attacking  the  problem  of  freeing 
millions  from  hunger.     He  said  that  FAO  offered  the  United  Nations  a  chance 
to  "begin  to  cultivate,  if  not  yet  to  gather,  the  fruits  of  victory"  over 
their  Axis  enemies, 

■    .  (continued) 
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China  Backs  FAO 


Dr.  T.  Yv.  Tsou,  speaking  for  China,  said  that  his  country  is  eager  to 
support  FAO.    He  added  that. while  China  has  much  to  contribute  to  other 
countries,  she  has  much  to  learn  from  those  who  are  mbrfe  advanced  in  scien- 
tific agriculture  than  she,     "l  hope,"  he  said,  "that  v/e  can  lay  down  a 
concrete  plan  of  work,  and  trust  it  to  the  director-general  dnd  his  staff." 

On  the  third  day,  Noel  Baker,  member  of  V'.-'-.;^' 
the  British  Parliament,  told  delegates  and 
alternates  that  there  was  no  conflict  be- 
tween cons'jmers  and  producers.     "We  have  to 
rid  ourselves,"  he  said,  "of  the  idea  that 
nutrition  interests  are  on  one  side  and 
agricultural  interests  are'  on  the  other. 
In  the  final  analysis  the  interests  of  ./ 
cor.s'jmers  and  producers  are  identical,"  O 


India  Asks  "international"  Personnel 


••pLAr-JS    GET    UNDER   WAY    AT    FAO  MEETING. 


Sir  Gir ja  Shankar  Bajpai  of  India  told  the  conference  that  "the  saying 
that  God  helps  those  who  help  themselves  is  especially  applicable  in  India's 
case,"    He  added  that  India,  realizing  that  FAO  cannot  do  it  all,  proposes 
to  solve  her  oWn  problems  of  hunger.     The  problem,  he  explained,  will  be 
increasing  farm  output  and  expanding  Indian  industry.     He  pointed  out  that 
India  cannot  be  written  off  as  a  backr.vard  nation.    She  is  not  entering  FAO 
as  a  mendicant,  nor  does  she  expect  miracles.     In  conclusion  he  made  a 
strong  plea  that  FAO  keep  in  touch  with ' populations  of  the  nations  it 
serves  through  such  means  as  establishment  of  regional  offices.  The 
personnel  of  FAO,  he  added,  must  be  thoroughly  international. 

S,  L.  Mansholt,  the  ITetherlan'ds  Minister  of  Agriculture,  Fisheries  and 
Food,  told  a  news  conference  that  at  the  moment  "nutrition  is  fairly  good" 
in  his  countr;/-.     "The  only  things  we  need  are  the  little  things  that,  make 
life  cheerful,"  he  said,  "like  jam,  cheese,  sausage  on  our  bread,  and 
cigarettes," 


COTTON  CALENDAR 


Tov/els,  sheets,  pillow  cases  and  yard  goods  are  all  pinned  up  on  the 
supply  line  of  cotton  goods  coming  to  m.arket  between  now  and  the  first  of 
the  year.    That's  the  v/ord  from  the  War  Production  Board.     Textile  mills 
of  the'  United  States  expect  to  turn  out  more  than  tv/o  billion  yards  of 
cotton  fabrics  the  last  quarter  of  this  year.     L;ore  than  half  will  go 
into  garments  and  household  fabrics.     This  is  slightly  more  cotton  goods 
than  'Was  manufactured  for  the  sam.e  purposes  during  an  average  three-month 
period  in  the  five  years  just  before  1939 • 

Smart  "reconversion"  buying  calls  for  patience  and  restraint,., 
patience  in  waiting  for  an  assortment  of  styles  and  s izes ,. .restraint 
in  buying  no  more  than  is  immediately  needed  of  any  scarce  essential 
fabric  that  is  also  important  to  others. 


*    ♦  * 


MAl^IY  USES  FOR  OUR  BIG  PEANUT  CROP 


The  largest  peanut  crop  in  history  is  expected  this  year^  —  a  crop 
topping  last  year's  record  by  seven  percent.    That  should  be  very  good 
news  to  homemakers  . .  .f  or  peanuts,  v^ith  their  high  quality  f at,  "  prote in, 
and  B-vitamins,  make  an  important  contribution  to  everyday  meals  at  a 
price  within  reach  of  the  average  budget.    At  this  time  especially,  v/hen 
edible  fats  and  oils  are  in  rather  short  supply,  peanuts  and  peanut  butter 
can  satisfy  an  important  dietary  need.     They  can  help  in  stretching  sugar, 
too,  as  they  add  a  rich  flavor  to  many  desserts,  and  thus  less  sugar  need 
be  used. 

Peanut  butter  is  made  by  grinding  peanuts,  and  it  contains  all  the 
natural  fat.     Therefore,  the  fat  in  certain  quick  breads  and  cookies  m.ay 
be  wholly  or  partly  replaced  with  peanut  butter, 
a  good  texture  and  flavor,  and. the  protein  and 
vitamin  content  will  be  increased.     This  will 
prove  especially  helpful  vi/ith  loy/-cost  budget, 
menus.     Many  recipes  using  peanut  butter  also 
include  milk,  and  thus  tend  to  increase  the 
use  of  this  very  essential  food.  Peanut 
butter  blended  v/ith  jams,  jellies,  or  honey 
may  be  used  as  a  simple  topping  for  cakes, 
or  as  a  spread  for  griddle  cakes  and  v/affles. 
This  blend,  -or  peanut  butter  alone,  may  also 
be  used  in  m.aking  such  fruit  dishes  as 
baked  apples  and  other  fruit  desserts,  j;; 

The  United  States  Department  of  Agriculture  has  established  grades  of 
peanut  butter  just  as  standards  are  set  for  other  processed  products. 
During  the  war,  the  Department  of  Agriculture  required  all  shelled  number 
two  grade  peanuts  to  be  crushed  for  oil.     That  has  left  only  top  quality 
peanuts  for  making  into  butter  and  for  eating  salted. 

Peanuts  and  peanut  products  can  be  used  in  a  variety  of  foods.  Old 
favorites  in  the  candy  department  are  peanut  brittle  and  honey  peanut 
brittle,  and  chocolate  bars  with  peanuts.    Snacks  for  the  appetizer  tray 
include  stuffed  celery,  cheese  balls  rolled  in  coarsely  ground  peanuts, 
and  carrot  v/heels  spread  with  peanut  butter.    Sandwich  combinations  are 
numerous .from  the  well-knovm  peanut  butter  and  jelly  to  mixtures  with 
chopped  prunes  or  dates,   or  with  meat. 

Nutritious  soups  play  an  important  part  in  menu,  plans  as  the  weather 
gets  colder,  and  a  cream  of  peanut  soup  is  a  substantial  concoction. 
Peanuts  and  peanut  butter  even  step  into  the.  entree .  .-.for  they  can  be 
used  in  a  souffle  and  included  in  loaves  and  in  many  casserole  dishes. 
Fresh  peanuts  can  be  added  to  salads  too.    Roasted  peanuts  give  an 
especially  good  flavor  to  chopped,  vegetable  and  pickle  salads.  And 
there  are  peanut  breads  and  a  number  of  desserts,  baked  and  chilled, 
as  well  as  ice  cream,  in  v;hich  peanuts  play  an  important  role. 


*      *  * 


The  products  will  have 


6461 


7  - 


PUIvflPKINS  AND  ^IPPLES  FOR  HALLOv.E 'EN 

Grinning  jack-o-lanterns  and  apples  to  "bob  for"  are  part  of  the 
Hallov/e'en  tradition.  .  .and  the  youngsters  need  no"C  be  disappointed  this 
year,  because  pumpkins,  large  and  small,  and  a  liberal  supply  of  good 
eating  apples  are  to  be  found  at  Hidv/est  stores  right  nov^.     Of  course, 
most  homemakers  will  want  some  cooking  apples  also  for  making  some  of 
the  apple  desserts  that  fit  in  so  v/ell  v/ith  fall  menu  plans.  Many 
recipes  are  especially  welcome  because  they  can  be  made  v/ith  sugar  sub- 
stitutes.   Apple  dumplings,  apple  turnovers,  and  apple  cobblers  are  some 
of  the  f avor ites . . .and  carmel-covered  apples  or  apple  sauce  tarts  will 
be  good  choices  for  Hallowe'en  goodies  for  the  youngsters.    For  that 
Hallowe'en  dinner  dessert,  homemade  apple  pie  topped  with  cheese  may  be 
the  choice  in  your  home... while  others  v/ill  bring  on  pumpkin,  squash, 
or  sweet  potato  pie. ..all  excellent  harvestime  suggestions. 

♦    *  * 


MIDl'.ESTERN  IVIARKET  BASKET 

"Head  and  shoulders"  above  other  fresh  vegetables  on  the  plentiful  list 
at  most  midwestern  markets  stand  Irish  potatoes,  cab"  age  and  beets.  Retail 
prices  for  each  of  these  items  make  them  real  economy  buys... low  enough  to 
buy  and  store  or  can  for  use  during  the  cold  v/inter  months  ahead.     Quite  a 
number  of  midwestern  retail  food  stores  are  vigorously  advertising  "harvest" 
sales  of  potatoes  in  sacks  for  home  storage ,. .cabbage  can  be  bought  at 
Chicago  produce  markets  for  as  little  ss  two  cents  per  pound. . .locally  grown 
beets  are  available  at  similarly  low  prices  and  are  suitable  for  canning. 
Carrots  are  in  liberal  supply  in  some  areas,  with  those  without  tops  the 
most  reasonable  in  price. 

Cauliflower , too,   is  plentiful  at  many  points  in  the  midwest,  and  joins 
v/ith  other  plentiful  vegetables,   including  onions,  for  the  grouping  that 
will  combine  v;ell  v«rith  the  less  tender  cuts  of  beef  into  an  excellent 
boiled  dinner ...  particularly  delicious  on  a  cool,  snappy  day. 

Supplies  of  tom£.toes  are  moderate,  i/ith  prices  generally  higher.  New 
crop  Texas  radishes  are  putting  in  an  appearance  at  midv/est  markets.  Sup- 
jlies  of  cucum.hers  from  Louisiana  and  Florida  are  rather  light  and  prices 
quite  high.    Most  greens,  like  spinach,  and  such  items  as  Brussels  sprouts, 
broccoli,  and  lettuce  are  in  light  supply  and  command  ceiling  prices. 

Ceiling  prices  generally  apply  to  fruits,  also,  even  apples  which  are 
going  into  cold  storage  in  considerable  volume... and  are  thus  held  in 
moderate  supply  for  immediate  retail  trade.     Only  the  citrus  fruits  are 
shovving  up  in  good  volume  as  Texas  adds  to  the  flov/  of  these  fruits  from 
Florida  and  California,    Small  sizes  of  oranges  continue  to  be  in  the  bar- 
gain class  at  most  midwestern  markets ,. .and  the  homemaker  will  find  larger 
supplies  of  grapef  ruit . .  .both  the  pink  and  the  v/hite  fleshed... at  the 
produce  stands;    Russet  Bosc  pears,  colorful  Tokay  grapes,  and  scattered 
supplies  of  bright  persimmons,  pomegranates,  and  pineapples  are  included 
in  the  annual  fruit  selection. 

*    *  * 
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SOl.ffiTHING  FOR  SANTA. .. teenagers  can  make  knitwear  makeovers, 
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CHOOSING  YOUR  CREAM 


Light  cream,  coffee  cream,  table  cream,  whipping  '^^^^^^^^  ^"^^ 

they^    If  the  descriptive  names  confuse  you,  here  are  some  facts  to  heip 
you  select  a  cream  for  your  family's  various  needs. 

You  know,  of  course,  that  cream 
is  the  sweet  fatty  liquid  separated 
from  cows's  milk.     It  may  have  sweet 
vrhole  milk  or  sweet  skim  milk  added 
to  it.     But  to  be  labeled  as  cream, 
the  Food  and  Drug  Administration 
cays  it  must  contain  at  least  18 
percent  butterfat.    That's  the 
minimum,  but  some  states,  including 
Minnesota,  have  a  20  percent  butter- 
fat  minimum,  and  Nevada  a  22  per- 
cent minimum.    Light  cream,  coffee 
cream  and  table  cream  conform  to 
this  standard. 

During  the  war  when  we  needed 
to  divert  more  butterfat  to  the 
manufacture  of  cheese,  butter  and 
dried  whole  milk,  it  was  a  fairly 

 general' rule  acrosS'-the-  country 

for  dairies  to  keep  to  minimum 
butterfat  standards.    Wow  all 
restrictions  on  the  sale  of  cream 
and  milk>  are  ended*    So  some 
dairies  are  again  selling  a 
,  richer  cream..  . 


"It's  homogeni zEoi " 


"Lisht"  -and  "Heavy"  Whipping  Cream        ..  . 

...As -for  whit)ping, cream,  there  are  two  varieties ..  .light  and  heavy. 
"Ligh"  wl  ipping'cre'am,  under  definition  of  the  Food  f-nxst  atxon, 

rausf.contain  not  less  than  30  percent  butterf  at . .  .or  ^6^!.. 

butterf'^t-     '=F«avy"  or  "double"  whipping  cream  must  contair.  at  l.^cst  >  per 

buiterfat.,iome.  dairies, use  up  to  k5.  percent  in-ane^trahsavy  product. 
^•But  you  pvobably  won't  see  labels  markad  "light"  y^hiFPir-E  creen.  .-ost 
dairLs.  just  label,  the  bottle  cap  "whipping  cream"  and  the  product  is 
within  the  50  to  36  percent  butterfat  range. 

'■■  Maybe'  you've  noticed  the"  word,  "homogenized"  on  the  cream  bottle  cap. 
This.]SLs.L  c.ea.  went  through  a  machine  .hich,  broke  ^^^l^^^J^^ 
size  of  fat  glol.aiec,    Homo:^eni.ed  cream  has  raora  bra:-., ..it  s   .h_cKer  and 
flLs  more  sfowly.     After.,  homogenizati.o.^,,  the.  fat  in  the;  cream  separates 
less  readily  and  a  cream  line  does  not  form. 

Homogenized  cream  looks ■richer  and-goes-  further 
It's  been  estimated  that  it  takes  a  fifth  less  homogenized  cream  to  color 
the  coffee  the  shade  you  prefer.     One  tip,  though. . .homogenized  cream 
does  not^ip... even  (hough  its  butterfat  content  puts  it  in  the  whipping 
cream  bracket.    For  this  reason,  whipping  cream  is  never  homogenized, 
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PECAN  HARVEST  IN  FULL  SWING 


The  pecan  crop  this  year  will  approximate  lUO  million  pounds.  This  is 
just  about  one  pound  for  every  person  in  the  United  States.  The  harvest  is 
in.  full  swing,  and  by  Thanksgiving  supplies  will  be  well  distributed  across 
the  country. 


About  k-0  to  I4.5  percent  of  this  pecan  crop 


quality  nuts,  and  for  this  reason  v/ere  — - —  — ■ — 
extensively  propogated. 

Preparing  Pecans  for  Sale 

The  "seedling"  pecans  which  grow  mostly  west  of  the  Mississippi. . .prin- 
cipally in  Texas  and  Oklahoma. .. are  widely  used  commercially.     These  smaller 
nuts  are  shelled  and  the  kernels  are  distributed  to  confectioners,  bakers, 
salters  and  ice  cream  manufacturers. 

Pecans  intended  for  sale  in  the  shell  go  on  quite  a  tour  before  they 
reach  the  consumer.    l/Vhen  they  come  from  a  southern  farm  into  a  grading 
and  packing  plant  they  are  of  all. sizes  and  grades.. .and  ill-groomed  to 
say  the  least.     But  the  routine  sprucing  them  up  for  public  appearance 
is  an  interesting  one.    First,  the  pecans  are  poured  into  a  rotating 
cylinder.     There  are  perforations  in  this  cylinder  through  v/hich  dirt 
and  pieces  of  hulls  fall.     Then  the  nuts  pass  under  a  suction  machine 
v;hich  takes  out  lightweight  nuts  and  any  remaining  hulls.    Workers  pick 
out  by  hand  the  cracked  and  badly  stained  nuts.    The  next  mechanical 
process  divides  nuts  into  classified  s izes .. .extra . largp ,  large,  and 
medium.    After  they  are  sized,  the  nuts  are  cleaned,  polished,  -ivad  are 
ready  for  the  most  critical  eye,  ' . 

Yardstick  for  Buying  Nuts  •  • ' 

Buying  unshelled  nuts  need  not  be  a  guessing  game,  say  home  economists 
of  the  U.  S.  Department  of  Agriculture.  -  They  suggest  this :  yardstick.  One 
pound  of  unshelled  almonds  yields  about  one  cup  of  shelled  kernels ...  one 
pound  of  filberts  about  one  and  one-third  cups... one  pound  of  peanuts 
about  two  cups... one  pound  of  pecans  almost  one  and  one-half  cups... one 
pound  of  English  v/alnuts  a  little  more  than  one  and  one-half  cups  of 
halved  kernels  .  .  .and  one  ..pound  of  black  walnuts  about  one-half  cup  of 
broken  kernels. 


* 


* 
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FAQ  DIRECTOR  GENERAL  NMED 

Sir  John  Boyd  Orr  has  been  unanimously- c-h-osen  first  Director  General 
of,  the  Food  and  Agriculture  Organization  of  the  United  Nations,    Sir  John 
was  described  by  Howard  R.  Tolley,  United  States  alternate  member,  acting 
in  the  absence  of  Secretary  Anderson,  as  an  eminent  scientist,  a  distin- 
guished scholar,  an  experienced  legislator  and  a  successful  farmer... 
which  seems  to  embody  all  of  the  requisites  for  a  good  Director  General, 

Sir  John  Orr  was  born  in  1880  in  Ayrshire,  Scotland,  and  holds  Glasgow 
University  degrees  in  the  arts,  sciences,  and  in  medicine.    He  founded  the 
Rowett  Institute  for  Research  in  Animal  Nutrition  at  Aberdeen,  Scotland, 
and  has  been  its  director  until  his  election  to  Parliament  this  year  as 
representative  of  the  Scottish  universities. 

■In  his  first  press  conference  as  FAO  Director  General,  Sir  John  said 
that  FAO  is  the  world's  answer  to  the  atomic  bomb.     If  the  nations  can 
agree  on  food,  he  believes  they  can  agree  on  other  matters.     Making  it 
clear  that, he  was  talking  as  an  individual,  since  he  had  not  had  time  to 
consult  hi's  .executive  committee,  he  said  that  a  sort  of  world-wide,  ever- 
normal  granary  for  wheat  might  vrell  be  an  FAO  recommendation.    Such  a 
granary  would  assure  producers  a  minimum  price,  and  would  also  assure 
equitable  distribution  of  surpluses  to  people  who  needed  v;heat.    He  be- 
lieved that  the  first  FAO  Regional  Offices  and  Experimental  Stations  - 
should  be  in  Asia,  since  the  greatest  hunger  and  the  greatest  need  for 
improving  agricultural  techniques  are  there. 


WIGHING  IN 


IR.  Po:iKFR 
COMING  TO 
MARKET. . ,  ■ 


From  now  on,  and 'for  the  next  few  months,  you'll  be  seeing  more  pork 
chops,  ham  and  bacon  at  the  meat  counter.  The  spring  pig  crop  is  now  be- 
ing sold,  '  While  this  crop. is  smaller  than  usual,  there  are  no  set-aside 

orders  on, pork  at  present,  so  most  of 
the  available  supply  is  for  civilians. 
Of  course,  the  army  is  buying  some 
pork,  but  is  making  its  purchases  on 
the  open. market, . .without  benefit  of 
set-aside  orders. 

Lamb  will  remain  in  about  the . same 
supply  as  recently.- Viand- beef -snd-veal 
v/ill  continue  as  leaders  at  the  meat 
counter .. .being  at  or  near  record 
levels .  ,  * 

■  Total  per  capita  meat  supplies  for  civilians  the  last  quarter,  of  19l|.5 
are  e-xpected  to  ave'rkge  at  least  a  third  higher  than  in  the,  July  to  • 
September  period.' 
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SOIvE THING  FOR  SANTA 

Christmas  isn't  very  far  aviray. .  .and  teenagers  \~ho  are  planning  to  make 
some  cf  their  Christmas  presents  can  get  some  bang-up  ideas  from  the  bulle- 
tin "Knitvrear  IvLake -Overs  . "  (A  copy  came  to  you  \vith  ROUND-UP  October  1.) 

.This  bulletin  describes  ga--.-  togs  for  youngsters  made  by  clothing  spec- 
ialists of  the  U.  S.  Department  of  Agriculture  from  discarded  knitvrear. 
For  example,  an  old  wool  bathing  suit  provided  the  raaterial  for  a  becoming 
Dut;ch  bonnet  and  mitten  set.    "I'Jhite  v/ool 
single  crocheting  was  used  to  join  the 
front  and  back  of  the  cap  together  and 
:tp  finich  the  front  edges  of  the  mittens. 
''•Vnite  felt  heads  on  the  hatpins  and 
vvhits  felt  applique  addec  gay  notes 
to  the  set. 

Lounging  socks  or  shufflers  v/ere 
contrived  from  worn  novelty  socks. 
The  soles  for  these  v;e re  made  from 
an  old  felt  hat. 

Sturdy  mittens  for  the  children 
v/ere  m.ade  from  men's  cotton  work  socks... 
no  longer  usable  bv  the  man  of  the  house. 

KnIT'-'ETAR    gifts    ARfC    ATT A  CT  I  V  FT  .  .  . 

The  bulletin  also  gives  some  ad-.' ice  on  cleaning,  drying  and  mending 
the  knitv/ear  and  for  cutting  and  seaming  knit  goods.     Free  copies  can  be 
obtained  by  writing  the  U.  S.  Department  of  Agriculture,  V«ashington  25, 
D.  C.     The' title  is  "Knitv/ear  Lake-Overs." 

*    *  * 

h^E  ACHIEVELa^NT  ' 

November  3  ^'^  -1  is  U-N  Club  Achievement  Week.     If  you  v;ant  to  schedule 
a  show  featuring  U-H  Club  girls  v/ho've  done  outstanding  v/ork  in  gardening, 
canning,  sev/ing,  room,  improvement,   or  child  care,   get  in  touch  with  your 
County  Home  Demonstration  Agent.     She  v;ill  help  you  contact  the  i^-H  girls. 

li-H  Clubs  are  a  cart  of  the  educational  pro.^ram  of  the  Agricultural 
Extension  Service.     They  are  sponsored  jointly  by  the  U.  S.  Department  of 
Agriculture,  the  State  Land-Grant  colleges.  County  Governments  and  rural 
people.     Farmi  boys  ana  girls  learn  while  doing  •.vorth-while  work  in  farming 
and  homemaking  under  the  direction  of  a  competent  leader,   usually  a 
,   farmer  or  homemaVier. 

Lnrollment  in  U-H  Clubs  in  the  United  States  this  year  is  around  a 
million,  seven  hundred  thousand.    Almost  all  club  members  are  betvreen 
10  and  21  years  old. 

The  term  "U-H"  signifies  v;holesome  development  of  head,  heart,  hands 
•  and  health,  essential  to  success  in  club  v/ork  and  in  life.'    The  slogan  of 
U-H  Clubs  is  "to  make  the  best  better."     The  insignia  is  u..  four-leaf 
clover  with  an  "H"  on  each  leaflet,  / 


*    *  * 
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ROLE  OF  THE  RLTIAL  SCKOOLHOUSE 


The  school  most  farm  farnilTes~Have"' brae  red  for  this  post-war  vvorld  will 
be  a  real  community  -center-.-     .   ■       .  .  •  •  .     -       • '  ;• 

When  something  goes  wrong  with  the  corn  picker  dad  can  take  it  down  to 
the  school  machine  repair  shop.    And  there,  sons  John  and  Jim  v/ill  help  him 
fix  it,  as  they  will  -  learn  by  actual  practice  how  to  repair  and  care  for 
farm  machinery. 

Mom.  and  Aunt  Alice  v/ill  use  the  school's  v;e  11 -equipped  canning  plant 
to  put  up  fres"h  gar'dQn  produce  for  the  family's  use  at  home  and  for  the 
school  luncji  pantry.'   The  children  v/ill  continue  to  get  their  hot  lunches 
at  school .  ■  -  . 

Grandma  can  get^'a  nevi  novel  and -dad  can  borrow  a  good  biography  from 
the  school  library  because  it  will  be  stocked  to  serve  the  older  members 
of  the  family  as  v/ell  as  the  school  children. 

At  night  arid  on  v/eek-ends,  farm  neighbors  v/ill  gather  at  the  school 
for  basket  "ball  games  and    singing,  and,  -che  literary  society  and  movies. 

All  that's  on  the  community  side  of  the  school  program. 


LITTLE    RED   5 CHOOLHOUSE . . . 

Consolidated  Schools  In  the  Picture 

Very  likely,  the  school  vj-ill  be  consolidated.     Far'm  families  in  one 
district  could  not  other;-/ise  afford  all  of  these  advantages.  Ilovrever, 
dad  and  mom  will  still  ha\'e  a  lot  to  say  about  hov/  the  school  is  run. 
They  will  continue  to  vote  in  the  school  elections,  support  the  teachers, 
and  voice  their  attitudes  toi/ard  changes  and  improvements.     The  rural 
school  v/ill  still  belong  to  the  people. 

That's  how  the  farmers  themselves  viev/  the  rural  school  picture,  say 
economists  of  the  U.  S.  Department  of  Agriculture.     These  are  the  trends 
indicated  in  a  survey  of  representative  farmers  in  32  counties  scattered 
throughout  the  United  States.     The  survey  shoves  that  four  out  of  five 
farmers  want  school  repair  shops  and  a  continuation  of  the  hot  lunch  pro- 
gram..     Four-fifths  of  the  farmers  believe  that  school  buildings  should 
be  used  for  community  activities  after  hours.     Two-thirds  of  the  farmers 
said  they  would  like  a  school  library  expanded  to  serve  the  adults  in  the 
school  district.    More  than  half  the  farmers  interviewed  said  schools  should 
operate  canneries  after  the  war  for  the  convenience  of.,  f  arm  ,  f  amil  ies . 


From  the  viewpoint  of  the  students,  the 
school  will  be  geared  to  meet  their  varied 
needs,  too.     There  will  be  agriculture  and 
home  economics  for  students  who  \/ant  prac- 
tical training  that  vvill  be  useful  to  them 
in  their  life  on  the.  farm.     There  v/ill  be. 
good  basic  courses  in  science  and  litera- 
ture for  those  v/ho  plan  to  go  on  to  college 
and  professional  schools.     There  vj^ill  be 
courses  in  art,  music,   drama  and  physical 
education  for  all  of  the  boys  and  girls, 
and  there  will  be  health  care. 


New  .horizons  for  the 


*    *  * 
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CAEBAC-E  FAVORS  MIDYJEST  IL'\r.KSTS 

One  of  the  largest  domestic  cabbage  crops  on  record  is  being  marketed 
this  fall.    "iVeather  conditions  have  been  especially  favo^-able  to  cabbage, 
and  as  a  result,  the  quality  is  generally  good  and  many  heads  are  of  large 
size.     Through  most  of  the  A'orthern  states  cabbage  is  an  important  fresh 
vegetable  crop.     The  principal  producing  states  are  Wisconsin,  Michigan, 
Ohio,  Illinois,  Indiana,  Colorado,  and  Pennsylvania.     Midv/estern  markets 
are  favored  naturally  with  larger  supplies.     The  price  of  cabbage  to 
consumers  is  very  reasonable,  and  many  a  menu  can  be  planned  around  this 
vegetable  rich  in  vitamins  and  minerals. 

Another  good  point  in  favor  of  using  fall  cabbage  is  that  recent  tests 
show  that  the  average  yield  of  vitamins  is  greater  in  cabbage  harvested  in 
November  than  in  cabbage  h_arvested  in  May,    Also  the  vitamins  are  more 
evenly  distributed  through  the  head  in  fall  cabbage.    They  tend  to  be 
closer  into  the  head  as  the  weather  gets  colder,  while  they  are  more 
concentrated  in  the  outer  leaves  as  the  vreather  grows  v/armer. 

This  office  has  a  limited  supply  of  the  folder  "Cabbage  Comes  to  Lunch 
and  Dinner,"  which,  you  broadcasters  might  like  to  have  on  file.    A  copy  is 
enclosed  with  this  week's  issue  of  ROUTD-UP. 

*    *  * 

FROZEN  FRUITS  PIANDY  FOR  YTEHTER  IvEALS 

There  is  still  a  fairly  good  variety  of  fresh  fruits  to  be  found  at 
Midwest  food  stands,  but  every  now  and  then  homemakers  will  turn  to  frozen 
fruits  to  supply  variety  in  their  menus... and  this  is  especially  true  as 
the  season  moves  into  winter. 

Although  frozen  vegetables  have  been  produced  in  large  quantities  for 
only  the  last  several  years,  fruits  have  been  frozen  for  at  least  twenty- 
five  years.     Originally  most  fruits  vrere  frozen  in  wooden  barrels,  kegs 
and  large  tins  and  were  very  often  packed  v/ith  sugar,   usually  one  part  of 
sugar  to  three  parts  of  fruit.     These  early  frozen  fruit  products  v/ere 
knovm  as  "cold  pack"  fruits. 

vVith  the  introduction  of  quick  freezing  there  has  been  a  gradual  change 
in  the  freezing  process  employed  for  fruits,  although  a  large  portion  is 
still  "cold"  packed.     These  are  used  largely  by  bakeries,  restaurants  and 
jam  and  jelly  makers  for  manufacturing  purposes.    Each  year,  however,  a- 
larger  quantity  of  the  total  frozen  fruit  pack  is  being  preserved  by  quick 
freezing,  and  these  products  are  usually  packed  in  smaller  containers. 

When  they  have  completely  ripened,  the  fruits  used  for  freezing  are 
picked  by  hand  t.o  avoid  bruising.     In  most  cases,  fresh  fruits  for  ship- 
ment to  markets  are  permitted  to  ripen  enroute,  as  they  would  spoil  if 
packed  v/hen  ripe'.    In  the  freezing  process,  fruits  are  rushed  to  the 
nearby  plant  quickly  after  picking,  v>rhere  they,  are  inspected,  graded, 
thoroughly  v/ashed,  peeled,  pitted  or  otherwise  prepared.     Most  berries 


(continued ) 


are  individually  quick  frozen  after  which  they  are  packaged  into  cartons  of 
tijvelve  to  sixteen  ounces  net  v/oight  for  home  use.     There  is  also  the  solid 
pack  system  in  which  foods  are  pack&d  in  cartons  before  going  to  the  freezer 
so  that  each  package  is  frozen  as  a  unit.    The  choice  of  varieties  of  fruits 
and  vegetables  that  are  best  suited  for  quick  freezing  is  important,  as 
there  are  many  varieties  which  are  fine  for  eating  fresh  or  canned,  but 
which  do  not  stand  up  v/ell  under  freezing. 

The  uses  for  frozen  fruits  are  many.    They  may  be  served  alone  with 
milk  or  cream,  with  cereal,  vvith  tapioca  and  jello  and  in  an  endless 
variety  of  baked  desserts.     They  make  an  especially  welcome  addition  to 
meals  as  the  variety  of  fresh  fruits  becomes  more  limited  in  our  Northern 
markets • 

*    *  * 

MIDITCSTERN  MARKET  B.\SI{ET 

The  Midwest  harvest-time  market  basket  is  heaped  high  ivith  vegetables, 
iimong  this  plentiful  array,  homemakers  should  take  note  especially  of  the 
many  Irish  potatoes  on  hand.     They're  listed  by  m.arket  reporters  of  the 
U.  S.  Department  of  Agriculture  at  Kansas  City,  St.  Louis ,  ' Chicago,  Cin- 
cinnati, Minneapolis,  and  Detroit  as  one  of  the  outstanding  buys  at  the 
food  stands. 

Homegrovm  cabbage  is  also  starred  as  an  economy  buy,  with  supplies 
liberal  throughout  the  region.     The  royal  red  of  beets  can  add  consider- 
able life  to  dinner  plates,  and  this  flavorful  root  vegetable  is  another 
very  reasonably  priced  it^m,  with  supplies  especially  liberal  at  Minne- 
apolis, Chicago,  and  St.  Louis.     Green  beans  and  head  lettuce  are  in- 
creasing in  supply,  and  in  some  cases  prices  have  edged  a  little  belovj' 
ceiling. 

Vegetable  plates  gain  elegance  when  a  head  of  cauliflower  is  the 
centerpiece,  and  this  distinguished  member  of  the  cabbage  family  is  in 
rather  plentiful  supply  in  nearly  all  Midwest  markets.    What's  more, 
the  price  tags  are  rather  attractive  on  this  vegetable,.   '  Other  luxury- 
type  vegetables  offered  include  Brussels  sprouts  and  broccoli,  but  the 
cost  is  rather  high. 

Homemakers  v/hose  budgets  are  limited  will  find  Acorn,  Hubbard,  and 
Marblehea'd  squash,  topped  turnips,  and  rutabagas  within  their  reach. 
Sweet  potatoes  v/ill  also  find  a  place  in  average  cost  menu  plans. 

At  the  fruit  counters,  most  offerings  are  going  at  ceiling  prices. 
Preferred  sizes  of  oranges  and  grapefruit  sell  mostly  at  the  ceiling 
level,  but  small  sizes  are  discounted  rather  heavily.     In  fact,  small 
oranges  are  one  of  the  best  fruit  buys.     Increasing  supplies  of  winter 
pears... the  D'Anjou  and  russet  Bosc.are  coming  in,  and  these  are. 
excellent  for  eating  as  is,   in  salads,  .or  for  cooked  desserts.  There 
are  still  some  Keiffer  pears  on  hand  in  some  markets,  and  these  make- 
excellent  cooked  dishes  at  moderate  cost,     Cranberri,.s  are  still  in 
rather  light  supply  an  most  areas.    A  good  selection  of  .apples  is 
available  at  Chicago,  where  supplies  are  rather  liberal,  but  in  most., 
markets  quantities  range  from  light  to  moderate. 


*    *  * 
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PORK  PLAITNIWG 

If/hen  you  go  to  your  butcher  for  pork  chops  or  bacon,  you're  interested 
only  in  whether  or  not  he  can  fill  jrour  present  order.    You're  certainly 
not  wondering  if  he'll  have  pork  in  November,  19U6,  or  the  spring  of  19^7' 
You  more  or  less  take  that  for  granted. 

One  special  reason  you  can  have  this  feeling  of  hopefulness  is  that 
farmers  and  the  U,  S,  Department  of  Agriculture  are  already  planning  next 
year's  hog  production.     Maybe  you  have  read  that  the  Department  of  Agri- 
culture asked  for  a  I9U6  spring  hog  goal  of  52  million  head. 

How  that  number  was  arrived  at 
makes  an  interesting  story.     The  52 
million  pigs  which  will  be  raised 
in  I9U6  will  be  about  as  many  as 
vrere  raised  this  year... but  will  be 
nearly  four  million  more  than  the 
ten- year  average  (193U-U3)*    But  you 
might  say... we  didn't  have  enough   ■  ■  ' ' ' 
pork  these-  past  months.     That  was 
because  such  large  quantities  of  ; 
pork  were  required  for  the  men  in 
the  armed  services  and  for  our  allies. 
lihexi  these  19u6  pigs  start  coming  to 
market  a  year  from,  now,  m.uch  less 
pork  and  lard  virill  be  needed  by  the 
armed  services  and  for  export.     There-  , 
fore,  most  of  the  available  supply 
then  will  go  to  civil ians ...  and  it  ■  ^ 
should  provide  about  ten  pounds  more 
per  person 'than  we  had  in  the  years 

i935-Ui. 


In  fixing, the -hog  goal  for  19^6,  the  USDA  took  into  consideration  the 
very  large  'supplies  of  beef  and  poultry  expected  to  come  on  the  market., , 
and  compete' with  -pork, .. during  the  next  two  years.     The.  department  also 
gave  consideration  to  probable  feed-grain  supplies  and  the  need  for  this 
feed  by  livestock- other  than  hogs. ..that  is,  for  dairy  cattle  and  poultry. 
Maintaining  the  proper  balance  between  feed  and  livestock  is  as  essential 
as  balancing  expenditures  in  the  family  budget. 

As  you  knoWy.  the  Department  of  Agriculture  is  required  by  Congressional 
Action  to  support  the  price  of  hogs  at  a  specified  level  for  the  next  two 
years.     If  hog  prices  decline  below  the  support,  the  government  will  be 
required  to  purchase  hog  products  with  funds  from  the  U.  S.  Treasury,  Dis- 
posal of  these  products  after  purchase  might  prove  to  be  a  difficult 
problem. .  .espec ially  if  large  supplies  were  involved.     In  establishing 
a  goal  for  52  million  spring  pigs,  it  was  believed  that  this  number  could 
be  marketed  at  the  required  support  price  level  with  a  minimum  of 
government  purchase,  .  ^  ■ 

*    *  * 
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POTATO  POPULARITY  COHTaST 

Gone  ars  the  days  v.hen  you  had  'co  search  from  store  to  store  for 
potatoes,  for  this  year  farmers  have  produced  the  second  largest  crop 
on  record.     In  a  crop  of  such  ahundance  there  are  plenty  of  high  quality 
potatoes,  so  homeniakers  can  insist  on  getting  top  grades. 

Byway  of  celebrating  this  large  crop,  .v;>i->'--'' '  "  ""^•■'fV-'' 

a  spud  luncheon  was  recently  held  in  a  "  '  /V 

private  Senate  dining  room  in  Washington,  ^  I    ■ i 

D.  C.     The  spud  shindig  was  tendered  by  ^,  ^ 

iviaine  organizati ons  , .  .v.i th  guests  from  c^^si-Z^ ^    ^  (^^  ■'^) 

Idaho... to  prove  the  merits  of  Maine  ^'^%^\^\^  -fc!- 

no'cators  over  those  of  Idaho.    Among  those  ^ ^3^?rv-~.  f^^ 

present  at;  the  luncheon  were  First  Lady  ^  l^r'^  .  - 

Mrs.  Truman  and  J.  B.  Ruts  on.  Under-         ■  .^v^fn^-v -i^Tr^  ^r^^/^^S^^'X-'-'-'i-- 
Secretary  of  Agriculture.     The  C-overnors 
of  Maine  and  Idaho  were  also  on  hand  to 

nraise  the  potatoes  from  their-  home  state,  S0..£  POT  ..T0E5I , .  • 

Congressional  Deadlock 

The  oiece  de  resistance  ./ao  a  potato  cooking  contest  judged  by  Comp- 
troller General  Lindsay  Varren  and  four  \;omen  legislators ..  .representatives 
Emily  Taft  Do.uglas  of  Illinois,  Ldith.  Nourse  Rogers  of  Massachusetts, 
Clare  Boothi  Luce  of  Connecticut,  and  lielen  Gahagan  Douglas  of  California. 
They  ate  heartily  of  both  Maine  and  Idaho  potato  soup,  fried  potatoes, 
and  baked  potatoes ..  .along  with  fish  and  poultry.     The  tv/.o  eas"uern  ladies 
voted  fcr  Iviaine  and  the  v/est  backed  Idaho.     The  Comptroller  General  re- 
fused to  break  the  tie,  as  he  liked  his  hair  the  way  it  was.     Then  six 
slin:  beauties  from  potato  producing  states  vvere  introduced  as  graceful 
proof  that  potatoes  as  a  regular  part  of  the  diet  are  not  fattening. 

This  luncheon  vvas  another  "..'ay  of  pointing  out  that  potatoes  can  be 
featured  nov/  as  an  economical  food  as  -A'ell  as  a  nutritious  and  plentiful 
one.  •: 

Feature  Scone  Dish  .  .  ■ 

'■Vith  Midwestern  markets  spotlighting  pata'ooes,  homemakers  can  give 
spuds  priority  on  marketing  lists  and  feature  then  oftener  than  once  a 
day  on  menu  plans.     There  are  many  excellent  potato  aishes  to  serve  to 
keep  variety  in  the  foreground.     One  that  v;ill  provide  novelty  on  many 
a  family  "cable  is  potato  griddle  scone's,  which  can  be  served  for  either 
"uhe  main  course  or  dessert.    For  a  main  disVi,  they  can  be  topped  with 
cream.ed  meat  or  fish  or  vegetables  ..  .for  dessert,  they  can  be-,  served 
-vvith  preserves.     To  make  the  scones ..  .sift   r.cgethtir  tv/o  cups  of  sifted 
flour,  one  teaspoon  of  salt,  3  teaspoons  of  baking  povvder,  and  cut  in:' 
5  tablespoons  of  fat  v/ith  two  knives  or  a  pastry  blender.     Then  blend 
in  a  cup  of  cold  mashed  potitoes.     Mix  one  beaten  egg  and  about  "a  third 
cup  of  m.ilk  and  add  to  the  first  mixture.    Mix  si  ight  ly. .  .then  roll 
three  -  eighths  of  an  dAch  thick  and  cut  into  squares-.     The  scoxies.  should 
■be  baked  slov/ly  on  a  hot  greased  griddle  or  frying  pan,  and  turned  several 
times  s a  that  they're  cooked  through,:    This  recipe  ma^kes,.ten  to  tvreive 
of  these  scones', .  .you,' 11-  find  thera  a  delicious  innovation  in  your  menu 
plans. 


■  * 
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•YOUR  SHARE  OF  SAUBRKRAUT 

You'll  be  seeing  more  commercial  sauerkraut  this  year  than  you  did  in 
1914-3  sind  'iiJ-|..     For  the  past  tv;o  years,  packers  weren't  allovj-ed  any  tin  to 
put  up  kraut  for  civilian  use.    All  of  the  tinned  product  made  was  needed 
for  the  armed  services.     This  season,  the  cabbage  crop  has  been  bountiful 
and  the  quality  excellent,  and  packers  virill  be  allowed  sufficient  tin  to 
put  up  all  the  kraut  possible. 

Packers  are  novj-  v\rorking  to  capacity  in 
New  York,  Wisconsin,  Ohio,  and  other  pro- 
ducing areas  for  kraut  cabbage.     It'll  take 
a  little  time  to  get  this  product  into  dis- 
tribution, but  all  stores  should  have  some 
stocks  by  the  first  of  December.  Sauerkraut, 
both  canned  and  in  the  bulk,  is  now  exempt 
from  price  control.  '  But  expected  supplies 
should  keep  the  prices  fairly  close  to  those 
of  last  year,  " 

Sauerkraut  History 


Sauerkr,aut  is  popular  because  it  furnishes  a  texture  and  flavor  con- 
trast to  a  meal.  It's  a  pickle  dish  m.oving  right  into  the  vegetable  lire 
According  to  food  historians,  sauerkraut  originated  in  Asia,  The  Tartars 
are  supposed  to  have  introduced  it  into  Eastern  Europe,  From  there  it. 
went  to  Germany. . .and  German  immigrants  brought  the  skill  of  preparing  it 
to  this  country. 

Sauerkraut  is  cabbage  fermented  in  its  own  brine.     This  brine  forms 
v/hen  salt  is  added  to  the  shredded  cabbage.    The  salt  dravjs  the  sugar  from 
the  vegetable  and  certain  bacteria  cause  this  sugar  to  ferment.     One  of 
the  products  of  this  fermentation,  lactic  acid,   gives  the  food  much  of  its 
characteristic  flavor. 

Whether  you  make  your  ovm  sauerkraut  or  buy  it  already  canned,  or  in 
bulk  at  the  grocer;/  store,  you'll  probably  team  it  with  some  kind  of  pork., 
chops,  spareribs,  or  sausage.    l/Veiners  and  kraut  are  another  long-time 
favorite.    And  in  some  parts  of  the  country,   sauerkraut  is  always  served 
hot  whenever  there  is  turkey, 

*     *    *  '  . 

KEEP  'EM  MOVIMG 

One  final  bit  of  advice  to  the  home  canner  of  19U5  comes  from  home 
economists  of  the  U,  S,  Department  of  Agriculture.     It's  "Keep  'Em  Moving." 
This  means  the  home maker  should  look  at  the  date  and  label  on  her  canned 
foods  v/hen  she  goes  to  the  cupboard  to  pick  out  a  jar.    Then  the  older 
jars  won't  get  "lost"  at  the  back  of  the  shelf. 

It's  good  planning V say  the  canning  experts... to  use  up  home  canned 
food"3  i;irithin  a  year„     Of  course,  longer  storage  is  not  unsafe  if  the  food 
was  pr-.-perly  canned,  sealed  airtight,  and  stored  in  a  cool  place.    But  the 
food  does  tend  to  lose  some  food  value  and  flavor  when  it's  held  for  a 
long  time. 
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FLOYERS  FOR  A  CEIvTERPIBCE    ,     ■  -    .  . 

-■Here's  a  forward  looking  note  for  t'-:Ose  who  raise  their  ovm  Ghrysan- 
themuons .     It. comes  fror.  garden  specialists  of  the  U.  S.  Department  of 
Agriculture,  • 

Although  spring  is  the  time  to  plant  Chrysanthemums,  the  experts  say 
you'll  knov;  better  what  you're  getting  if  you  choose  the  chrysanthemums 
for  next  year's  planting  v/hile  they're  in  bloom  this  fall.     Just  get  the 
naine'  of  the  variety  from  the  gardener  whose  flowers  you  admire. 

Hardy  chrysanthemums  are  easy  to  raise.  They'll  grbw  in  any  soil 
that's  favorable  for  vegetables.  And  for  good  blooms  and  foliage,  the 
experts  advise  starting  the  "mums"  fresh  every  year  or  two. 


CARROT 


Right  nov/  there  are  plenty  of  carrots  on  most  markets «.  .both  canned 
and"  fresh.     The  abundance  st.ems  from  two  main  factors ..  .first,  the  carrot 
crop  this  fall  is  well  over  last  year's  production. . .and  second, -require- 
ments for  the  armed  forces  are  much  smaller,  ^ 


It's  customary  for  a  large  part  of  the  fall  crop  c."; 
of  carrots  to  go  to  processors.    During  the  war  years 
the  largest  portion  of  these  canned  carrots  went  to 
the  armed  forces.     Now  with  the  set-asido  removed 
because  military  requirements  have  been  cut  back, 
you'll  be  seeing  more  canned  carrots  on  your 
grocer's  shelves. 

As  for  fresh  carrots .. .most  of  the  fall  crop 
grown  in  Eastern  and  Ilorth  Central  states,   including  y^p; 
Wisconsin,  Michigan,  Illinois,  Indiana,  New  York,  .  yy,r- 

New  Jersey,  and  Pennsylvania,  is  sold  v/ith  the  tops  remo\'-ed.     This  is  the 
peak  marketing  season  for  these  topped  carrots,  and  heavy  shipments  v/ill 
continue  until  the  first  big  freeze,    3o  you  can  count  on  lots  of  carrots 
^.dntil  cold  weather  slows  the  market.    Shipments  of  fall  crop  carrots  are 
nov/  running  about  285  or  290  cars  weekly. .  .about  the  same  as  last  year, 
and  prices  are  v;ell  under  \^hh  prices. 


i  v., 


*     *  * 


BUDGET  BUSTERS 


During  this  reconversion  period,  many  families  are  checking  up  on 
their  spending  and  saving  plans.-    Here  are  some  budget  tips-  from  the 
USDA  Bureau  of  Human  Nutrition  and  Hom.e  Economics, 


The  specialists  in  family  economics  call  expenses  that  may  play  havoc* 
v.'ith  budgets  "budget  busters,"    There  are  many  "budget  busters"  to  guard 
against... as  many  hopeful  budgeteers '  have  discovered,' 


(continued) 
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Take  "nibblers,"  for  instance,  five  cents -here  and  ten  cents  there  may 
add  up  to  a  surprising  total  —  enough  to  break  a  budget.     The  homemaker 
v/ho  is  making  a  budget  should  .count  in  the  small  expenses,  too. .  .such 
things  as  soft  drinks,  magazines,  cigarettes,  stamps,  and  the  like.  Some 
families  handle  these  items  through  personal  allov/ances.     Then  no  further 

How  To  Handle  a  "Bouncer" 

Then  there  are  "bouncers,"    These  are 
expenses  that  turn  up  only  once  or  tvj-ice  or 
a  fev^  times  a  year ..  .taxes ,  viinter  fuel  bills, 
insurance  premiums,  interest  payments, 
Christmas  shopping.     One  vmy  to  manage 
"bouncers'"  is  to  list  the  probable  amount 
of  each  one.    Add  them  up.     Divide  the  total 
by  12,    Set  that  amount  out  of  each  month's 
income.     Then  mark  on  your  calendar  the 
probable  amounts  of  the  bills  and  the  dates 
they  must  be  paid. 

And  don't  forget  "sluggers."    These  are  unforeseen  expenses.    A  seige 
of  illness,  an  accident,  &.n  unexpected  need  for  household  repairs,  a  change 
of  job  that  requires  a  move.    Any  of  these  can  knock  a  budget  for  a  loop 
and  run  the  family  into  debt  if  no  provision  is  made  for  emergencies.  The 
ansv/er,  of  course,  is  to  have  an  emergency  fund  set  aside.     In  other  words... 
save  to  bulkd  up  an  emergency  fund, 

*  *     *  . 
FLASH  OF  COLOR 

Br illiantly-hued  cranberries  are  adding  a  flash  of  color  to  som^e 
Midwestern  food  displays  at  the  present  time.     The  latest  figure  on  the 
supply  of  cranberries  this  year  is  about  S^lj,  thous.and  barrels.  While 
the  I9U5  crop  is  only  slightly  larger  than  average,   it's  over  .seventy 
percent  larger  than  the  very  short  crop  vie  had  last  year.    Moat  of  the 
increase  is  in  Massachusetts,  for  the  Wisconsin  and  New  Jersey  crops 
are  considerably  sm.aller  than  those '  of  19U^l-» 

Have  you  ever  wondered  how  the  name  for  cranberries  originated? 
According  to  some  historians,  the  name  was  originally  "craneberry" , , , 
so  called  because  of  the  graceful  stem  of  the  cranberry  flower  which 
resembles  the  curve  of  a  crane's  neck. 

Cranberry  canning  and  processing  has  become  a  big  business.  About 
35  percent  of  the  crop  ordinarily  is  processed,  canned,  or  dehydrated. 
Last  year,  you  didn't  see  many  dehydrated  cranberries  because  the  armed 
forces  took  most  of  this  product.     This  year,  with  an  average  crop  and 
smaller  army  requirements,   there'll  be  more  processed  cranberries  avail- 
able.   Probably  the  increase  in  dehydrated  berries  will  be  more  noticeable 
because  processors  also  have  sugar  worries,  and  the  dehydrated  berries  do 
not  call  for  sugar. 

*  *  * 
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BEETS  mom  BEST  BUYS 

An  abundance  of  good  quality  beets  is  on  the  market  in  parts  of  the 
Northeast  and  Midwest  regions.  This  situation  arises  largely  because  of 
military  and -government  cancellations.  In  Minnesota  and  New  York,  for 
example,  a  pretty  heavy  beet  acreage  was  built  up  during  the  v;ar' for  de- 
hydration, dry  pack,  and  the  like.  Such  a  large  supply  is,  of  course,  • 
no  longer  needed,  and  v;ill  furnish  an  abundance  for  the  fresh  market. 

Another  factor  is  that  the  beet  yield  is  good  this  year.    Each  state 
has  its  own  local  supply  v/hich  i_s_gopa_,_  and  the  government  cancellations 
added  to  this  makes  an  abundance. 

The  bright  red  color  of  beets  can  be  advantageously  employed  in  salads 
and  to  brighten  the  appearance  of  other  less  colorful  foods.     It  may  seem 
like  an  art  to  keep  that  bright  crimson  color,  but  it's  really  not  so 
difficult.     In  preparing  boiled  beets,   first  scrub  them  gently,  but 
thoroughly,  leaving  on  the  skins  and  ohe  long  slender  taproot,  and  an  inch 
or  two  of  the  stems.     If  the  water  is  hard,   the  beet  color  may  fade... but 
this  can.be  prevented'  by  putting  a  little  vinegar  or  lemon  juice  in  the 
water.     Test  the  beets  with  a  fork  to  see  if  they're  tender.    Ylhen  they're 
done,  drain  them  and  plunge  them  quickly  into  cold  water.     This  loosens 
the  jacket  on  a  cooked  beet  so  that  it  slips  off  like  a  glove.    Slice  them 
or  serve  them  v/hole...you  may  v.'ant  to  flavor  with  meat  drippings,  melted 
butter,   or  fortified  margarine,  and  sprinkle  with  salt  and 'pepper  to  taste. 

Orange  sauce  supplies  a  novel  and  delicious  accent  to  cooked  beets. 
Other  beet  possibilities  are  diced  beets  'vvith  cooked  bacon. ..oven  baked 
Harvard  beets... a  beet  and  egg  salad,.. beet  soup,.. and  cleverly  cut 'beet 
garnishes  for  the  relish  tray, 

*    *  * 

FISH  OFFERED  AT  MORE  ATTRACTIVE  PRICES 

Now  that  meat  supplies  have  improved,  and  sales  at  meat  counters  are 
booming,  fish  is  apparently  being  overlooked  by  m.any  food  shoppers.  Al- 
though it  is  welcome  to  have  meats  "back  on  the  table  as  frequently  as 
desired,  fish  still  has  an  im.portant  health  role,  and  can  provide  some 
excellent  main  courses  at  considerably  more  attractive  prices  right  nov/ 
than  v/as  the  case  a  few  months  ago.     Fish  prices  at  the  Chicago  terminal 
dropped  sharply  in  September  and  October  as  a  result  of  the  competition 
v/ith  increasing  meat  supplies'.    Fish  are  important  in  the  diet  for  their 
vitamin  and  mineral  values.    Most  fish  are  relatively  high  in  phosphorus. 
Some  fish,  especially  oysters,  are  a  rich  source  of  iron  and  copper. 
Salt  v/ater  fish  are  well  knov.n  for  their  high  iodine  content,  which  is 
essential  for  the  healthy  functioning  of  the  thyroid  gland.     On  the 
vitamin  side  of  the  picture,  many  kinds  of  fish  are  good  sources  of 
vitamins  A  and  D  and  some  of  the  B  vitamins. 

Recently  members  of  the  Mil'vvaukee,  Wisconsin,  Press  Club  found  out 
what  an  excellent  treat  seafoods  can  be  as  they  sat  down  to  a  real  New 
England  clambake  conducted  by  a  veteran  clam^bake  master  from  Vermont, 

(continued) 
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The  writers  consumed  30^^shels  of  Rhode  Island  clams  and  500  Maine  lobstefs 
steamed  to  full  flavor  in  twelve  barrels  of  seaweed  from  iJew  .England '  s  coast, 
as  well  as  corn,  potatoes  and  the  rest  of  the  trimmings.     This  "pioneer 
spirit"  m.ight  well  be  inaugurated  into  the  homemaker's  vreekly  trips  to  the 
fish  market. ..it  might  produce  some  surprisingly  interesting  and  delicious 
results.' 

+    *  * 
MIDVffiSTERN  IMRKET  BASKET 

Reflecting  prospects  of  record  grapefruit  and  early  and  mid-season 
orange  crops,  these  citrus  fruits  are  becom.ing  increasingly  prominent  on 
Midwestern  markets  as  we  swing  into  the  winter  season.     Prices  for  the  new 
19i-i-5"U6  crop  of  citrus  fruits  are  expected  to  decline  considerably  from 
ceiling  levels  as  markets  become  v;ell  supplied, ,  .and  that  trend  already 
seems  to  be  under  way  in  many  areas,  especially  on  oranges.     The  crop  of 
early  and  midseason  oranges,  v/hich  provide  our  main  supplies  from  October  1 
to  May  1,   is  expected  to  be  seven  percent  larger  than  last  year,  and  [4.5 
percent  larger  than  the  average  for  the  ten-year  period  193U-U3*  Produc- 
tion of  grapefruit  is  indicated  to  be  nearly  a  fourth  larger  than  a  year 
ago,  and  nearly  75  percent  more  than  the  ten-year  average.     Thus,  vitamin 
C  servings  should  pose  no  difficult  problems  for  homemakers  during  the 
coming  months.  ■  . 

These  supplies  of  citrus  fruits  are  especially  welcome  as  market  quan- 
tities of  many  other  fruits  are  rather  limited.    Market  reporters  of  the 
U,  S,  Department  of  Agriculture  advise  that  apples  are  in  light  to  moderate 
supply,  except  Chicago  and  Detroit,  where  offerings  are  more  liberal. 
Prices  are  at  the  ceilingi    Red  Emperor  and  MAlaga  grapes,  as  well,  as  black 
Ribiers  and  Cornichons  are  on  display  at  the  fruit  counters,  v/ith  price 
tags  marked  at  ceiling.     Moderate  supplies  of  v/inter  pears  give  variety 
and  refreshing  juiciness  to  fruit  salads  and  desserts.    Some  of  the  holiday 
fruits  are  comdng  on  the  market  also,   including  bright  red  pomegranates, 
delicate,  sweet  persimmons,  fresh  pineapples,  and  kumquats,  the  baby  of 
the  citrus  family,  which  can  be  used  for  preserves  as  well  as  for  eating 
rav/.     Light  supplies  of  cranberries  are  comdng  in  from  Massachusetts  and 
Wisconsin, 

The  Midvrestern  homemaker  looking  for  values  in  vegetables  will  again 
do  well  to  concentrate  on  homegrov\,'n  cabbage,  Irish  potatoes,  beets,  and 
.carrots  without  tops.    Larger  supplies  of  green  beans  and  head  lettuce  are 
being  shipped  in  from  the  Vfest  and  South,  and  prices  have  edged  a  little 
below  ceiling  in  some  instances.    Some  hothouse  leaf  lettuce  is  on  the 
market.     In  the  luxury  ty^e  vegetables,   cauliflower  continues  to  be  the 
best  selection,   particularly  in  Michigan.     In  Kansas  City  and  St.  Louis, 
homegrown  items  such  as  spinach,  mustard  greens,  and  turnip  tops  are 
among  the  best  buys.     S  om.ev;hat  more  celery  is  on  hand  in  several  markets, 
but  the  prices  are  holding  up  on  the  high  side,   generally  speaking, 
Louisiana  shallots  and  m.ore  cucumbers  are  appearing  to  give  new  flavor 
to  the  relish  tray  for  the tol idays ,  and  Cleveland  reports  that  Florida 
long  green,  yellow,  and  white  squash  is  offered  at  reasonable  prices, 
l//inter  Aocrn,  Hubbard  and  Marblehead  squash  provide  additional  choices 
in  this  department. 


*     *  * 
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FOOD  DIWY-UP 


Since  the  early  days  of  the  war,  the  U,  S,  Department  of  Agriculture 
has  been  announcing  food  allocations  for  civilians,  for  the  military,  for 
our  allies,  and  for  liberated  areas  as  they  were  set  free.     There  v/as 
only  so  m.uch  food  that  could  be  shared,  and  the  allocation  system  was 
adopted  as  a  sort  of  international  rationing  scheme... so  that  everyone 
could  share  the  existing  supplies.    Last  week,  the  Department  announced 
food  allocations  for  the  October-December  quarter  of  19l4-5» 

It  is  estimated  that  during  the 
final  quarter  of  this  year,  there  is 
available  for  allocation  approximately 
37  million  tons  of  foodstuffs.  This 
is  how  the  pie  will  be  cut.  About 
78  percent  v/ill  go  to  U.  S.  civilians. 
Military  and  war  services  will  cut  into 
nearly  6  percent,  and  16  percent  will 
be  on  tap  for  liberated  countries  and 
for  other  exports.     The  quantities  of 
food  being  made  available  to  European 
countries  this  quarter  substantially 
meeb  stated...re  quests  ,  except  for  sugar, 
fats  and  oils;-.canned  fish,  and  rice. 


This  spells  cheerful  news  for  Europe's  needy.     It  means  that  nearly 
four  million  tons  of  food  will  be  directed  to  European  countries  and 
French  North  Africa  in  an  effort  to  offset  threatened  starvation.  It 
means  that  the  winter  will  not  be  quite  as  grim  as  predicted.    But  there 
is  no  escaping  the  fact  that  four  million  tons  will  not  be  enough  to  feed 
Europe , 

The  factor  that  is  limiting  the  amount  of  food  going  to  Europe  is  not 
related  to  supply.  It  is  a  matter  of  finance.  Aside  from  civilian  relief 
feeding  by  military  agencies,  dollar  resources  of  European  governments  and 
UNRRA  help  are  the  main  sources  of  paj/ment  for  U,  S,  food.  Both  are  rela- 
tively limited.  Moreover,  it's  a  toss-up  as  to  whether  the  critical  need 
for  food  in  these  areas  is  more  important  than  the  'need  for  coal,  machinery, 
and  transportation  equipment. 

The  allocation  announcement  also  reveals  that  U,  S.  civilians  are  re- 
ceiving more  of  most  kinds  of  food  in  the  current  quarter  than  at  almost 
any  time  during  the  war ..  .and- even  more  than  in  pre-war  years.     There  are 
exceptions,  and  these  include  sugar-and  fats  and  oils.     These  relaxed  food 
controls  in  the  U.  S.  were  occasioned  by  reductions  in  military  needs  and 
increased  seasonal  production  of  certain  commodities, 

*    *  * 
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Good  News  for  Europe's  Hungry 
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RETTJRN  TIS-  MILK  BOTTLE 

It's  still  important  to  urge  the  return  of  milk  bottles.     Folks  who 
buy  their  ailk  supply  at  grocery  stores  are  slower  v/nen  it  comes  to  re- 
turning the  empty  bottles  then  those  who  have  home  delivery.     There  are 
two  reasons  for  making  an  effort' to  get  these  bottles  back  into  circula- 
tion.    It  seems  that  all  kinds  of  glass  containers  are  limited. . .even 
though  manufacturing  plants  of  these  containers  are  working  at  capacity. 
Paper  cartons  are  not  plentiful  either. 

The  more  trips  a  milk  bottle  makes,  the  better  we  can  hold  the  line 
on  milk  production  costs, 

*    *  ♦ 

CORN  POPPABILITY 

It's  popcorn  ball  weather.    And  here's  a  note  from  corn  specialists 
of  the  U,  S.  Department  of  Agriculture's  Research  Administration,  The 
corn  poppers  will  get  best  results  v/hen-  the  kernels  contain  between  ih, 
and  15  percent  mois ture . , .and  the  best  way  to  tell  if  the  corn  has  the 
right  amount  of  moisture  is  to  pou  a  sample. 

If  the  corn  pops  well,  leaving  few  un 
grains,  the  rest  of  the  batch  may  be  kept 
poppable  indefinitely  by  closing  it  up 
tightly  in  rubber-sealed  jars. 

■■ .      If  the  corn  does  not  pop  well  because 
of  lack  of  moist ure .. .rather  than  variety 
of  corn. .  .here  ' s  a  suggestion.  Try 
sealing  the  corn  in  a  fruit  Jar  with 
a  few  drops  of  v/ater  added.    A  week  or 
more  later,  another  test  should  indicate 
whether  or  not  there  v/as  any  improvement. 

Storage  Important 


Good  results  in  popping  corn  depend  on  hov/  the  corn  is  kept  just  as 
m.uch  as  on  its  condition  v/hen  bought.     Iviuch  of  the  popcorn  now  sold  at 
retail  in  small  quantities  is  hermetically  sealed  in  cans.     It  has  the 
proper  moisture  content  for  best  popping.    Vfnen  one  of  these  cans  is 
opened. ..the  part  of  the  contents  not  to  be  used  at  once  can  be  kept  at 
the  right  moisture  content  by  sealing  it  in  a  glass  fruit  jar  and  using 
a  rubber  ring. 

.   Some  corn-popping-fans  follow  a  ruie-of- thumb  method  that  seems  to 
v/ork  v;ell  in  moderately  humid  areas.     They  keep  the  shelled  corn  hanging 
in  a  cloth  bag  on  a  ceiling  hook  on  the  porch  in  fall,  winter,  and  spring, 
and  near  the  floor  of  the  basement  in  summer. 


*    *  * 
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HARVEST  BOUNTY 

The  Pilgrim  Thanksgiving  menu  probably  consisted  of  turkey,  venison, 
pumpkin,  squash,  and.  corn.    By  looking  at  the  Kovember  crop  report  just 
issued  by  the  TJ.  S,  Department  of  "Agriculture ,  we  get  a  good  idea  how 
varied  the  Thanksgiving  dinner  in  19U5  can  be, 

^r'''^  ^ f  No't  only  are  the  crops  legion  in  number, 

f^^^^Sli-t^     '  "but  the  harvest  across  this  nation  has  been 

X'/^^-^y^      C.')  bountiful.     Only  twice  before  in  our  history... 

^Pl^=^  ^  in  19^2  and  19i4l;. .  .have  we  had  greater  total 

— '  "^Ty^^^K^ ' production  than  this  year.     In  this  near-re- 

•  -   ■': ■•■;^;^;j'v^;r^^^^^  cord  output,  certain  crops  are  at  an  all-time 

T  ■  r\ high.     Our  farmers  have  produced  more  wheat, 

oats,  rice,  tobacco,  sugarcane,  peaches, 
pears,  oranges,  grapefruit,  almonds,  and 
fresh  vegetables  than  ever  before.  The 
harvest  of  most  processing  vegetables  is  nearly  completed,  too.  This 
year  the  crop  of  green  peas  is  the  largest  ever  recorded.    Sweet  corn  is 
expected  to  approach  the  high  19U2  production.    Kraut  cabbage  is  another 
crop  that  may  approach  an  all-time  high  level. 

Several  Near-Record  Crops 

There  are  also  near-record  harvests  of  potatoes,  soybeans,  peanuts, 
pecans,  walnuts,  and  grapes.  Big  crops  of  corn,  hay,  sorghum  grain,  and 
an  above  average  crop  of  barley  mean  adequate  feed  for  our  livestock. 

The  crops  that  fell  belovj-  average  are  rye,   sugarbeets,  sorgo  sirup, 
and  dry  beans.    .And  the  two  crops  that  fell  to  all-time  lows  are  apples 
and  sour  cherries. 

October  v.'eather  was  favorable  for  livestock  and  poultry.    High  pro- 
duction   levels  of  both  milk  and  eggs  v;ere  continued.     It  looks  now  that 
total  milk  production  for  the  year  v/ill  reach  123  billion  pounds,  which 
will  be  a  top  figure... the  previous  record  was  II9  billion  pounds  pro- 
duced in  I9U2.    While  egg  production  is  below  the  I9UU  record,   it's  going 
to  be  a  little  over  5  billion  dozen. . .about  50  percent  above  the  1935-39 
average.     That  means  390  to  I4.OO  eggs  per  person  this  year. 


INSIDE  PIE  STORY 

From  Thanksgiving  on  through  the  winter,  mincemeat  pies  will  be 
enjoying  their  annual  popularity  peak,. 

Many  women  who  could  garner  precious  sugar  and  other  ingredients 
have  m.ade  some  mincem.eat  for  the  holiday  season.     Others  will  be  buying 
prepared  mincfemeat  mixes  at  their  local  grocery  store  or  delicatessen. 
These  women  v^ill  find  a  slight  improvement  in  supply  over  last  year. 

(continued) 


6575(S) 


-    5  - 


There  won't  "be  too  great  an  increase  in  the  cornnercial  stocks  because 
so  many  of  the  needed  ingredients  are  limited.    Sugar  for  one  thing. 
Apples'^v.hich  are  also  called  for  in  most  rdnceneat  recipes  are  scarce 
this  year. ..the  supply  cf  this  fruit  is  only  ahout^half  as  large  as  average. 
In  the  spice  line,  cinnamon  is  especially  short,     xhe  tv/o  hopeful  supply 
items  are  suet  and  lean  beef. 

If  shoppers  fail  to  see  mincemeat  on  the  first  try,  suggest  that  they 
ask  for  it  again.    Mincemeat  will  be  made  right  along  through  the  season. 

*    *  * 

PUilPKIW  PIE  FILLING 


The  commercial  pack  of  pumpkin  is  only  about  average  this  year  since 
•che  fresh  crop  v;asn't  very  bountiful.    However ,,  with  no  government  set- 
aside  oraers  for  canners,  civilians  v.lll  be  able  to  buy  about  as  much 
canned  pumpkin  as  during  the  v/ar  years.     Purchases  necessary  to  assure 
our  service  men  and  women  their  holiday  taste  of  pumpkin  pie  are  being 
made  by  the  government  on  the  open  market. 

*    *  * 


TliE  FLEET'S  IN 

If  you  heard  any  rumors  a  few  months  ago  about  an  acute  fish  shortage 
this  vdnter,  you  v/ere  listening  with  your  bad  ear.    Come  cl ose . .  .v/ith  your 
good  one... and  hear  the  good  news.    Landings  for  fresh  and  frozen  markets 
for  the  first  ten  months  of  19^5         estimated  to  be  about  12  percent 


greater  than  in  19Mi+» 

As  November  goes  over  the  line,  total 
U.  S.  cold  storage  holdings  may  reach  the 
'highest  on  record  for  any  single  month 
since  the  industry  has  been  keeping  such 
data.    Heavy  holdings  at  this  time  are 
reported  for  halibut,  salmon,  cod,  rose- 
fish,-  "whiting,  mackerel,  and  sablefish. 


• 


Hf:  FISHING  s  3ef:n  good; 


In  the  shellfish  line  we  find  that  shrimp  shows  practically  double 
last  year's  holdings... 9  million  pounds  of  shrimp  in  19U5  'to  19lt4's 
5  million.    And  that  is  a  far  cry  from  the  crustacean  shortage  last  year 
v/hen  there  wasn't  a  green  shrimp  to  be  found  on  the  waterfront ,.  .no  matter 
how  well  you  covered  it. 


More  Fresh  Water  Fish,  Too 


Concentrating  on  facts  v/ithout  figures,  the  fish  picture  is  something 
like  this.     Freezings  are  a  little  over  the  volume  produced  last  year.  The 
Pacific  Coast  is  competing  for  the  ijiland  markets  up  to  now  held  by  the 
Gloucester-Pprtland-Boston-New  Bedfdrd  Axis,    At  the  moment,  because  of 
more  adequate  supplies  of  meat  and  poultry,   demand  for  fresh  and  frozen 
fish  has  dropped. 

(continued) 
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Landings  by  areas  'for.  the  f irat  10  months  of  the  current  year  show 
that  'the  f our' Nev;  England  ports'  account  for  ■approximately  U.0  to  50  per- 
cent of  the  nation's  total  fresh  and  frozen  supply.     On  the  Yfest  Coast, 
Seattle  shows  r/ne  greatest  increase  with  the  fleet  bringing  in  J)Q  per- 
cent more  fish,    Chicago  .receipts  .  of  f.resh-water  fish  indicated  a  10 
percent  increase ,. .while  New  York  landings  were  down  about  6  percent. 
Data  for  the  South  Atlantic  and  Gulf  areas  is  not  available,  but  a 
recent  Department  of  Agriculture  survey  indicates  that  the  catch  may 
equal  last  year's  yield. 


.  THE  APJiff  SALUTES 

A  few  days  ago  a  tiny,  gracious  woman  received  the  emblem  for  excep- 
tional civilian  service  in  the  Army's  Quartermaster  Corps,    Her  name  is 
Mary  1 .  Barber,    Her  job... to  feed  GI 's . .  .or  more  specifically:  Expert 
J'ood  Consultant  to  the  Secretary  of  War.     This,  meritorious  service  award 
is  the  highest  which  the  army  offers  to  any  non-m.il itary  person. 

Miss  Barber's  v/ar  job  started  back  in  February  I9UI  when  feeding 
"selectees"  was  a  matter  of  building  morale  along  with  planning  three 
daily  meals  for  an  arm.y  that  was  just  beginning  to  take  shape. 

A  v;oman  in  charge  of  feeding  a' bunch  of  soldiers?    Who  ever  heard 
of  such  a  thing?    It  definitely  belonged  in  the  raised  eyebrow  department. 
But  some'  of  the  mess  sergeants  and  army  cooks  knew  v/hat  was  cooking.  They 
had  met  Miss  Barber  when  she  was  Home  Economics  Director  of  a  food  concern. 
They  had  v;orke'd  with  her ..  .attended  her  demonstrations  in  thea'r  ovm  kit- 
chens, and  had  used  her  practical  menus.    V'Jhen  they  learned  that  she  had 
been  selected  as  Food  Consultant  for  the  QliC,  the  army's  mess  contingent 
sent  up  a  cheer,.  '  And  the  cheers  have  been  spreading  right  down  the  ranks, 

3  "Squaj'es"  In  The"  Service  ,  '  " 

Across  the  country  she  traveled,     tell ing  civic  groups  and  v7omen''s 
clubs  about  the  science  of  nutrition.    Certain  scientific  principles 
govern  healthy  eating. ..and  the. army  was  practicing  these,  principles , 
"Your  sons  in  the  army  are  better  fed  than  sixty  percent' of  the  civilians 
in  this  country,"  she  told  these  groups,     ""vThen  they  come  home  on  leave 
you'll  be  amazed  at  v;hat  the  food  and  training  have  done  for,  them 
physically." 

Well,  the  boys  are  coming  home.    You  •'^/ill  agree  that  they  look  fit 
and  well  fed. . .whether  they  are  returning  from  the  South  Pacific  jungles 
or  from,  a  nearby  camp.     And  credit  goes  to  Mary  Barber... her  teaching 
instincts  to  an  army  cook  stove  and  the  boys  who  went  Virith  it. 

Top  Woman  in  Dietetics 

Her  job  was  more  than  assisting  v/ith  menus  for  the.  United  States  Army. 
Her  interest  extended  to  every  phase  of  the  current  food  picture.    She  kept 
in  step  with  the  lists  of  plentiful  foods,  the  enrichment  programs,  and 
research  on  dehydration,  and  caught  the  confidence  of  civilians, 
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It  was  a  job  admirably  done... and  the  citation  that  she  received  from 
Lt.  Gen.  Gregory  pays  tribute,  not  from  the  War  Department  alone,  but  from 
the  men  in  the  services  and  the  folks  at  home  as  v/ell, 

Vifhen  the  War  Department  asked  Miss  Barber  to  come  to  Washington  before 
Pearl  Harbor,  she  was  a  top  woman  in  dietetics.     One  of  her  many  jobs  v/as 
holding  down  the  presidency  of  the'  American  Dietetic  Association,  an  organ- 
ization numbering  some  five  thousand  women  in  the  nutrition  field.  Since 
then  she  has  received  an  Honorary  Doctor's  Degree  from  Drexel  Institute, 
But  citation,  doctorate,  and  all,  she's  the  same  friendly,  energetic  lady 
the  mess  sergeants  knew. 

*    *  * 

FRUIT  TREATS  FOR  THE  HOLIDAY  TABLE 

The  coming  Thanksgiving  holiday  brings  to  mind  the  thought  of  tempting 
fruit  treats  for  the  holiday  table.    And  a  good  assortment  is  to  be  had  at 
Midwest  markets  ..  ,v,'het her  you  homemakers  prefer  dried  del  icacies  ...  frozen 
fruits  from  the  grocer's  refrigerated  compartment ...  or  fresh  fruits. 

Thanksgiving  wouldn't  be  quite  complete  in  many  families  without  a  good 
assortment  of  the  favorite  raisins,  prunes  —  some  of  them  stuffed  —  apri- 
cots, figs,  and  dates.    Supplies  of  dried  fruits  will  be  about  as  plentiful 
as  they  were  last  year.     The  raisin  grape  crop  this  fall  was  unusually  good, 
and  you  knov/,  raisins  are  noted  for  their  food  value,  semi-imperishability, 
taste  and  convenience  in  a  v/ide  variety  of  uses.    Flavor  in  a  raisin  is  a 
matter  of  personal  taste,., all  are  delicious  and  distinctive. 

Dried  fruits  are  noted  for  their  high  food  values.     They  are  usually 
very  rich  in  vitamin  A  and  fruit  sugars.    Fruit  balls  would  be  a  fine 
Thanksgiving  delicacy.     To  make  them,.,v/ash  and  dry  one  cup  of  prunes  and 
one-and-one-half  cups  of  raisins.     If  the  prunes  are  extra  dry,  soften 
slightly  in  water.     Grind  the  fruits  through  a  meat  chopper  using  a  medium 
knife.    Add  a  half  cup  of  chopped  nut  meats,   if  desired. .  .then  mix  v;ell 
v;ith  one  tablespoon  of  lemon  juice  and  a  fev/  grains  of  salt.    Shape  into 
balls,  using  one  rounded  tablespoon  of  the  mixture  to  a  ball,  and  finally 
roll  in  sugar.    Store  the  fruit  balls  in  a  tin  box  or  tight  jar.  Other 
dried  fruits  —  figs,  apricots,   or  dates  —  may  be  substituted  for  part 
or  all  of  the  prunes  or  raisins.     This  is  a  popular  confection  for  children. 

If  you  plan  on  using  frozen  fruits  for  your  Thanksgiving  menu.., you 
might  chance  on  peaches  and  apricots  at  your  local  market.    But  very  likely 
you  may  want  to  choose  from  some  of  the  fresh  fruits  on  the  grocer's  stands. 
Some  stores  have  limes  on  sale,.. and  they  add  an  unusually  delightful  note 
when  used  as  garnishes.    Another  citrus  on  hand  in  some  food  markets  is  the 
kumquat,  the  baby  of  the  citrus  family.     It  is  small,  ranging  in  size  from 
that  of  a  large  berry  to  the  size  of  a  small  plum,  has  a  thin  skin,  and  is 
orange  in  color.     It  may  be  eaten  out-of-hand,  in  salads,  or  preserves. 
When  eaten  out-of-hand  or  in  salads,  the  entire  fruit  is  consumed.  The 
combination  of  pungent  rind  and  spicy  pulp  give  this  fruit  a  flavor  all 
its  ov/n,     Tangerines,  too,  are  starting  to  come  on  the  market  and  make  a 
colorful  addition  to  the  Thanksgiving  fruit  centerpiece, 
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Pomegranates  and.  persimmons  add  to  the  holiday  air  at  some  of  the  well- 
stocked  fruit  markets.     There  has  been  m.ore  or  less  pre^judice  against  the 
persimmon  on  account  of  its  "puckery"  taste  when  not  fully  ripened .but  it 
is  really  delicious  v/hen  fully  ripe.    At  this  point  it  becomes  soft  and  very 
sweet..    This  fruit  can  be  ripened  by  letting  a  few  stand  in  a  bowl  on  the  table 
at  ordinary  room  temperature  for'  a  few  days.     The  pom^egranate  is  about  the  size 
of  an  apple,  with  a  reddish-brovm  to  a  deep  red  skin.     The  edible  part  of  the 
fruit  is  a  pulp  which  is  filled  with  m.any  seeds.     This  pulp  is  blood  red  in 
color  and  has,  a. fine  flavor,  '  ■ 

It's  time  to  talk  of  cranberries  v/hich  have  become  a  traditional  part  of 
the  Thanksgiving  menu.     Massachusetts  and  Wisconsin  are  providing  the  supplies 
on  Midwestern  markets.     Of  course  the  catch  comes  v,;hen  you  eye  the  steady  lov/- 
tide  mark  on  the  sugar  can.. ..so  you'll  have  to  rely  on  your  cooking  ingenuity 
when  you  sweeten  the  cranberries,    A  little  corn  syrup  or  perhaps  some  honey, 
or  a  generous  amount  of  orange  marmalade  will  have  to  pinch-hit  for  sugar 
during  the  Thanksgiving  and  Christm.as  holidays, 

*    *  * 

IHD^TSSTERN  IvIARKET  BASKET 

This  week  many  Midwest. food  shoppers  will  note  the  increasing- supplies  of 
snap  beans  and  celery  at  their  local  markets.     Green  beans  from  the  southern  ' 
states  are  expected  to  be  plentiful  in  the  vieek.s  ahead,  barring  unexpected' 
frosts.     Despite  the  .  larger  supplies,  prices  are  holding  up  for  the  most  part-,' 
especially  on  the' better  quality  beans.     More  celery  for  the  relish  tray  will' 
be  welcome  at  the  hdliday  season.    Both  the  blanched' Soldenheart  and  green 
Pascal .celery  is  available,  and  this  commodity  is  plentiful  at  Chicago  and 
Detroit  especially, ' .     '  . 

The  economy  buys  of  the  past  several  weeks  —  cabbage,  Irish  potatoes,  ■ 
and  beets  --  haye  advanced  slightly  in  price  in  some  markets,  although"  they 
are  still  among  the  more  reasonably  priced  vegetables.    Large  supplies  of 
spuds  are  on  hand  at  Detroit  and  St.  Louis.    Rutabagas  are  a  good  choice- 
for  homemakers  on  low  cost  budgets.    Greenhouse  leaf  lettuce  is  an  outstand- 
ing feature  on  the  Cleveland  market,  and  homegrovm  greens  are  also  in  liberal 
supply  at  St,  Louis.    Cauliflower  has  advanced  somewhat  in  price'  throughout 
the  region,  although  it  still  continues  among  the  better  buys  at  Detroit, 

In  general,  there  are  more  cucjmxbers.  offered  throughout  the  Midwest  this 
week,  with  prices  tending  a  little  lov/er.     Tomatoes  and  cranberries  are  re- 
ported in  light  supply  with  prices  at  ceiling  levels. 

At  the.  fruit  counters,  the  situation  remains  m.uch  the  same  as  last  week, 
with  prices,  for  nearly  all  fruits  holding  at  ceiling  levels.     In  best  supply 
at  this  season  are.  oranges  and  grapefruit,  apples,  table  grapes,  and  ?»inter 
pears.     The'  citrus  fruits  are  expected  to  be  plentiful  this  winter,  and 
present'  quality  is  ge'ne.rally  good.    Apples  are  in  light  supply  for  the  most 
part,  although  at  Chicago  and  Detroit  rather  liberal  quantities  are  offered. 
Most  of  them  are  from  the  IVestern  stiites,  which  had  a  good  crop  this  year  in 
contrast  to  the  poor  outturn  in  the  Central  and  Eastern  states. 


♦    ♦  * 
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i*rHE;  DOWN  BEAT ......  .this-,  is  the  low  productiori  season,  Tor  milk., 

AND  THEN  THERE  "i'VERB  NONE... last  of  war  milk/controls  ■end^ci,^'^^ 

CARRY  ONi   plenty  of  big  birds  for  more  turkey  dinners ,'«; 

ON  THE  FOOD  HORIZON. .  .brighter  picture  for  I9I46  food  supply..'. 
iylEBT  :  THE  VjIIJIJAHI  ,U-H. Contest- Av/ards  will.be  made  next  week'.. 
AT  HOifiE  AND  AEROAD...U.  S  .'B.dg  potato,  crop  "fills  '  th^  bill"  .  .; 
A  SLIP  THAT  FITS.  ..  .suggestions  in  buying  slips',  bias  et  al... 

DEFROSTING  THE  FOVJL  how  to  deal  with  frozen  poultry.  o,,. 

MIDVuES'TERN  Mi\RKET  B/vSIIET. . .  .has  some  good  vegetable  features,. 
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THE  DOW-EE  AT 


Every  now  and  then  something  startling  appears  in  ^^e  news      Last  week's 
for  herself. 

In  terms  of  production,  thie  is  a  record  milk  year.      123  million  pounds 
compared  With  the'previous  hi^  of  19U2  of  over  119  billion  pounds. 

Billions  of  pounds  of  milk... and  still  there  is  V''"*"'!rilf"?t'7 
rationing  hy  the  Ltail  '^^^Z^'^^ ^s.^^  oHhe  Ifr'^^l 

;roL:ri:f h^^r^l^thi ;  L  The  p^^ 
^^^i^  wii/::  r  :f  z  ^^^^-t^^ 

again.    This  seasonal  rise  and  ^^.i"  customary  "Fall  freshentag! 

Between  September  and  January,  cows  '"'P^'-®™':^";^'^,     ,  But  the  farmer  1 

^^^*-^ht  fn^^r  puoSni!"'^^^:   -  iiLt::::;%T.^^  .other  withm 

is  righ-c  m  there  pn:cnin^.  calves  g-et  weaned  on 

L^s-  c^er^falTdrard  ^kCSi'T  o^K  ^rLk  rl  the  ba.y  cows, 
hut  ";ua?t  of  milk  in  the  cold  part  of  our  refrigerators. 

Coupled  with  this  seasonal  low  is  the  great  restrictions 
consumptLn  caused  by  the  removal  of  tr^e™  s  Malned 

as  WO  79... limiting  consumption  of  milk  ^^d  light 

T    ■      inl.z.  lATrn  P,      limiting  the  amount  of  milk:  ^oliQS  in  xoo  ^  , 
m  June,  ^9U5;  WO  C-.. limiting  eream...have  hoen  written  off  the 

WO  13. .  .pr onititxng  the  saie  ox  iicc^vj    +  ^ 

books','  ' 

^     •     ...  ^v,«t  record  supply  is  returning  service  men  who  are 
..inrX^e-rp  .r 

;l:rffurd%"at"out-in™;lciinru;  io.OOO  gallons  of  fro.en  milk  on  the  West 
Coast  -to  welcome  the  fleet  on  Navy  Day. 

•Arid'a'fourth  reason  for  the  shortage  J ..  incomes  are  still  high  and 
consumers  can  afford  to  buy  milk.  ^  ■  _ 

^    ^  n^r.  rPidilv  see  what  has  permitted  milk  consumption 
So  the  homemaker  can  readily  s^Q  t        -pg^onsible  for  short- 

year]  and  we'll  be  on  the  up-beat  again. 


ATm  THERE  WvE  HONE 

^     wo  11    the  last  of  the  war  emergency  milk  controls,  has  been  terminated. 
Its  fltioi  was  to  prescribe  certain  marketing  -"-^ 
hihited  home  delivery  of  m  Ik  «^haf  pints  and  pints,  ei  ^^^^^^^^ 
bottles.     Termination  results  irom  impi  uv 
materials. 
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The  end  of  T/VFO  11  means  xhat  milk  dealers  v/ho  have  a  supply  of  small 
cartons  or  bottles  can  use  them  to  advantage  in  the  current  milk  shortage. 
The  milk  supply  can  be  stretched  if  it's  ladled  out  into  smaller  cartons. 

Even  so,  the  request  to  return  your  empty  bottles... no  matter  what  size  " 
they  are... is  still  good, 

*    *  * 

CARRY  ONI 

Thanksgiving  is  over,  but  record  numbers  of  turkey  will  continue  to 
be  available.    Especially  the  big  birds,     Turkey  meat  production  hopped 
on  the  bandwagon  this  year  to  record  a  new  high  of  65O  million  pounds 
dressed  weight.    This  is  100  million  pounds  above  19i4^  and  3OO  million 
pounds  above  the  pre-war  average.     They  came  big  this  year  because  there 
was  plenty  of  feed,  and  a  lon^  grov;ing  season.     The  Army  snagged  the 
lighter  ..-eights  because  they  couldn't  get. the  big  birds  in  the  fipld  . 
kitchens , 

But  don"*t  let  size  dismay  you.     The  industry  is  cutting  the  big 
turkeys  in  halves,  and  smaller  portions,  and  wrapping  the  pieces  in 
cellophane.     T>iis  is  in  case  your  oven  can't  accommodate  a  big  fellow* 

*    *  * 

ON  THE  FOOD  HORIZON  - 

The  U.  S,  Department  of  Agriculture  presents  a  comparatively  bright 
picture  of  the  nation's  food  prospects  for  next  year.     It  looks  novir  that 
the  total  food  supply  for  civili-ans  in  I9U6  will  exceed  that  of  19UU» 
wnen  the  nation  consumed  a  record  quantity  of 'food.     The  Department  of 
Agriculture  points  out,  though  that  certain  items.,,,  .pork,  better  grades 
of  beef  and  veal,  butter,  margarine,  other  fats  and  oils,   sugar  and 
canned  fish,,,v/ill  still  be  short. 

On  the  very  bright  side  of  the  19i4.6  food  ledger  are  more  ice  cream, 
cheese,  condensed  and  evaporated  m.ilk,  fluid  cream,  canned  vegetables, 
and  fresh  and  frozen  fish.    Eggs  and  flu^id  milk  will  continue  plentiful 
in  I9U6,  though  the  average  use  per  person  is  likely  to  be  somev/hat 
smaller- than  this  year's  record.    Supplies  of  chicken,  turkey,  fresh 
fruits  and  vegetables,  frozt-n  and  drie-d  fruits,  potatoes  and  sv;eet 
potatoes  and  cereals  viill  probably  be  about  the  same  next  year  as  this. 

Civilian  Meat  Supply  Larger 

In  estimating  the  meat  supply  for  next  yeur,  the  Department  forecasts 
enough  to  allov/  each  person  about  lli.5  "to  155  pounds,  wholesale  dressed 
weight.     This  figure  com^pares  with 'IJO  pounds  this  year.    \ie  ar-i,  hov;ever, 
now  eating  m.eat  at  a  record  or  near  record  rate.     In  I9UU,  civilians 
bought  150  pounds  per  person. . .the  highest  rate  in  over  30  years. 

This'  year's  total-  food  supply  is  nov;  estimated  to  be  only  slightly 
smaller  than  l9UU^s  high.     The  relatively  high  total  v;as- -made  possible 
by  reduction  in  government  buying  since  the  end  of  the  war .* .together 
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with' bumper  crops  and  near  record  livestock  production."  Ifest  of  the  ex- 
pected improvement  in  civilian  food  supplies  next  year  will  also  stem 
from  the  cutback  in  military  food  requirements.     These  purchases  will 
drop  to  a  third  or  a  fourth  of  the  19U5  level.    Exports  and  shipments 
of  food  in  I9U6  will  continue  large  if  satisfactory  financial  arrangements 
are  completed. 


MEET  THE  WINNAHl 

A  version  of  the  "Home  Town  Girl  Makes  Good"  story  may  be  coming 
your  way  next  week,. 

Around  50O  farm  girls  from  L|.6  states  will  be  in  Chicago  attending 
the  National  I4.-H  Club  Congress.     They'll  be' competing  with  each  other 
for  contest  awards  in  such  diverse  subjects  as  clothing,  food  preparation, 
canning,  home  grounds  beautif ications ,  dress  review,  girl's  record,  leader- 
ship, achievement  and  health.,    Last  year,  the  girls  carried  off  some  of  the 
laurels  in  the  traditionally  masculine  competition. .. farm  safety. 

Dates  of  the  I4-H  Club  Congress  in  Chicago  are  December  1-6,  Your 
State  Agricultural  Extension  Editor  will  fill  your  requests  for  informa- 
tion and  will  arrange  interviev/s  v/ith  the  vtrinners  from  your  area  who  are 
attending  the  Chicago  meeting, 

*    *    *  .   

AT  EOm  AND  ABROAD  '  '    .     '    '  ' 

This  year's  potato  crop  is  the  second  largest  in  history.     Because  of  ' 
good  weather  and  ihcrease'd  yields,  there  are  50  million  bushels  more  pota- 
toes than  are  neede'd  for  civilian  consumption,  '  ' 

When  crop  reports  indicated  that  the  supply  of  intermediate'  and  late 
crop  potatoes,  would  exceed  the  amount  needed  for  civilian  consumption, 
the  government  immediately  "pu't  into  effect  various  loan,  purchase  and 
diversion  programs  which  would,  support  the  farmer's  market.  Potatoes 
for  7/hich  no  commercial  outlet'  could  be  found  at  s\ipport  price  levels 
were  acquired  by  the  government,  and  diverted  from  the  regular  commercial 
market  into  other  channels.     Up  to  the  beginning  of  November,  a  little 
over  7,000  carloads  of  potatoes  had  been"di,verted.    Almost  half  of  these 
carlo'ads  was  distributed  for  school  lunch  programs  and  to  welfare  organi- 
zations.    The  rest  went  to  plants  for  conversion  into  starch,  industrial 
alcohol  and  livestock  feed.  ..   :-.  

In  addition  to  these' home  diversion  programs,  the  USDA  has  just 
completed  arrangements  for  .sale  and  di.s.tribu.tion  of  potatoes  to  foreign 
countries.     The  firs't  deal  was  made  v/ith  Belgium.     The  United'  States  "is 
buying  from!  certified  dealers  and  growe.rs  one  million  bushels  of  late 
crop  potatofes  ...  paying  support  prices ,.',  and  s'elling  them  to  the  Belgium 
government.,.    Right  now,  boats  are  anchored  at  Portland,  Maine,  loading 
these  surplus  spuds.     They  will  reach  Belgium,  in  time  .to  offset  wipter's 
grim  guns .  '    '  *  ' 
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U,    S.  Spuds  to  Canada 

Looking  North  of  the  Border,  we  find  our  good  neighbors,  Canada, 
ih  million  bushels  short  of  requirements.     Normally-,   in  such  a  situation, 
Canada  would  buy  directly  from  our  merchants.     If  we  vrere  short,  we  would 
buy  from  Canadian  dealers.    But  this  is  a  year  ahen  normal  business  is 
impossible  because  the  Canadian  ceiling  is  less  than  our  combined  support 
price  and  freight  charges.    As  a  result,  arrangements  have  just  been  com- 
pleted by  the  tv/o  governments  to  distribute  I4.  and  a  half  million  bushels 
of  U.  S.  grown  potatoes  to  Canadian  civilians.     Our  dealers  will  sell 
directly  to  Canadian  dealers     .vdth  the  Canadian  government  subsidizing 
the  difference  between  their  low  ceilin';:  and  our  price  that  covers  support 
and  freight  charges.     Nice  reciprocal  action  between  neighbor  governments, 
spelling  good  will  and  spuds, 

A  program  similar  to  the  Belgium  negotiations  is  being  worked  out 
with  France.    Again,  our  government  will  buy  h  and  a  half  million  bushels 
directly  from  grov/ers  and  dealers  and  sell  them  to  the  French  government 
at  somewhat  less  than  support.    Again,  v/e  polish  off  tv/o  birds  v/ith  one 
stone:  we  maintain  prices  fpr  our  own  growers ..  .and  v/e  provide  France 
v/ith  a  staple  food  during  a  critical  period  when  she  is  patching  her 
torn  fields. 

All  told,  this  year's  potato  crop  is  like  manna  from  the  good  earth... 
both  at  home  and  abroad, 

♦    *  * 

A  SLIP  THAT  FITS 

Ti/hile  you're  advising  your  listeners  to  buy  only  the  clothes  .they 
need,  you'll  v;ant  to  pass  along  some  tips  for  wise  buying.'   Here  are  some 
suggestions  from  clothing  specialists  of  the  U, ,S .  Department  of  Agricul- 
ture on  buying  a  slip. 

The  well-fitting  slip  molds  smoothly  over  the  bust  and  under  the  arms. 
It  fits  about  the  waist  and  dovm  to  the  hips.     Then  it  hangs  evenly  around 
the  lower  edge . 

Because  figures  differ,  the  slip  that  fits  one  woman  is  not  neces- 
sarily right  for  another.     The  fit  of  a  slip  depends  not  only  on  the  size, 
but  also  on  the  v;ay  it's  designed. 

Bias  Cut  for  Slender  Figure 

For  example,  the  popular  bias-cut  slip  is  more  likely  to  fit  a  slender 
figure  than  a  stout  one.    Women  with  stout  figures  or  large  hips  usually 
find  straight-out  slips  fit  them  butter  than  the  bias-cut  models. 

Best  way  to  find  out  whether  a  slip  fits  is  to  try  it  on.     Many  stores 
have  fitting  rooms  in  the  lingerie  department.     In  trying  on  a  bias-cut 
slip,  the  specialists  advise  the  buj'^er  to  take  special  care  to  get  one 
large  enough.    Since  the  bias-cut  slip  stretches  and  doesn't  feel  uncomfort- 
able, there's  danger-  that  it  may  be  a  smaller,  size  than  is  really  needed. 
After  it's  washed,  the  too-small •  slip  ripples  and  draws  at  the  seams.  And 
the  skirt  hangs  shorter  at  center  fror^t  and  back  than  it  does  at  the  sides, 
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Whether  she's  getting  a  bias-cut  or  a  straight-cut  slip,  the  buyer 
should  check  on  the  length.  '  It  should  be  an  even  distance  from  the ■ 
floor  and  it  should  be  three-fourths  or  '  one  ince  shorter  than  the-  dress . 
all  the  way  round.     Many  women  depend  on  the  straps  to  take  care  of  any 
necessary  adjustment,  but  if  a  slip  fits'  properly  it  can't  be  drawn  Up 
or  .let  down  very  much  without  spoiling  "the  fit.  _  '  '      '  '  ; 


DEFROSTIHG  TIIE  FQVjX 

Here  are  some  welcome  suggestions  fi*om  home  economists  of  the  U.  S, 
Department  of  Agriculture  on  how  to  deal  with  frozen  poultry  before 
cooking  it.  .  " 

.Because  it  cooks  more  evenly  and  takes  less  fuel,  poultry  should  be 
thawea  before  it's  cooked.     The  iiomemaker  will  get  good  results  if  she 
thaws  the  bird,  slowly  in  the  refrigerator.    A  three  or  four,  pound,  bird 
takes  overnight  or  longer  to  thav\f  completely. 

It  takes  less  time  to  thaw  the  bird  at  room  temperature.     Once  thawed, 
poultry  is  more  perishable  than  meat  freshly  killed.     It  must  be  cooked 
immediately.  ,   ,  , 

If  time  is  short  and  the  poultry  must  be^  th&wed  or  partly  thav/ed,  a 
moderate  temperature  should  be  used.     It's  a  m.istake  t'o  speed  things  up 
by  using  high  heat.     Temperature  higher  than  moderate  v/ill  shrink  and 
toughen  the  meat.     It's  best  to  allow  extra  time  so  the  meat  will  thaw 
and  cook  done  all  the  v/ay  through.  .. 

Whether  the  m.eat  is  .  thawed  in  the.  refrigerator ..  .at  room  tem.perature , 
or  while  cooking.  .  .dtsn 't  soak  the.  frozen ■  poultry  in'water.     Soaking  causes 
reckless  loss  of  good  .juice.    The  best  advice  ,is  to  allow  enough  time  for 
thawing,  no  matter  what  method  is  used. 


MIDlivESTERH  MARKET  BASKET 

Despite  the  fact  that  winter  winds  have  started  to  blow  in  earnest,  a 
good  selection  of  fresh  vegetables  is-  available  at  most  Midwest  food  stands 
at  the  present  time.     One  of  the  nevrer  features  is  green  beans,  which  are 
being  shipped  in  liberal  supply  from  Florida  grov/ing  districts.    The  prices 
are  edging  a  little  lov/er  on  this  comm.odity.     Celery  continues  in  rather 
plentiful  supply  for  the  relish  tray,  v;ith  some.,  of  the  better  buys  offered 
in  the  green  Pascal  type.    Cabbage  remains  a  reasonably  priced. item,  and 
homemakers  on  average  budgets  will  want  to  continue  featuring  beets  and 
Irish  potatoes  on  menu  plans.     S'v/eet  potatoes  are  in; .moder.p.te,  .to  liberal 
supply,  v/ith  slightly  higher  prices  prevailing.    Cucumbers,  tomatoes,  and 
head-  lettuce  are'  in  light  supply  for  the  most  part,  and  high  prices  are  the 
gerieral  rule  on  this  trio  right  now.  ..Spinach  and  .  other  greens  are  increasing 
in  supply  .and  represent  an  item  for  the  average  cost' budget. 

At  .the  fruit  counters  during -the  past  week,. the  removal  -of  wholesale 
ceiling  prices'  on  citrus  fruit  was.  followed  by  sharp  advances  in  price,  es^ 
■pecially  on  California  oranges  and  Texas  pink  grapefruit.  -  It's  still  a  little 
too  early  to  tell  what  vdll  eventually  take  place  In  citrus  prices.  Table 
grapes,  winter  pears,  and  apples  arc  the  main  commodities  available,  6G11(G) 
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Radio  Round-up 


A  weekly  service  for  Directors  of 
Women's  Radio  Programs 
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bioning;  fcreig;;!  pledges  to  be  kep-fc.,,. 

"AROSE  AI*-iONG  ROOTS" ...  .notes  a.bout  supplies  of  onions  

CHICKEN  IN  EVERY  POT  there's  a  record  crop  this  year... 

POINT  EUT  NOT  FANCY  FRErl  c-re  the  limited  fats  and  oils.. 

IT'S  UP  TO  US... ...to  help  make  food  o.  great  peacetime  force, 

PLANNED  CANNING  U.  S,  v/omen  use  modern  canning  methods,, 

ANDERSON'S  COifiCNT  ON  FAT  SiiLVAGE , . . shov/s  it's  still  needed. 

FOULTP.Y  FACT  SHEET  ENCLOSED  good  background  information. 
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THE  LID<3  OFF 

If  these  v;ere  noma],  times ,  the  end  of  meat,  canned  fish,  and  fats  and 
oils  rationing  would  be  somethinf,  to  celebrate.  No  one  v\rill  deny  that  those 
ration  bocks  ana  little  red  tokens  were  a  lot  of  bother.  But  these  are  not 
normal  times... so  it's  hard  to  blov/  v;-hi sties  and  toss  confetti,  and  rejoice 
in  general.  Millions  of  people  the  world  over  are  suffering  from  malnutri- 
tion.    Many  of  them  are  doomed  to  die  of  starvation. 

Fortunately,  the  lifting  of  ration- 
-ing  of  all  foodstuffs  except  sugar  will 
not  affect  our  commitm.ents  to  make 
available  JO  million  pounds  of  beef, 
veal  and  lamb  weekly  for  sale  to 
foreign  governments.     There  is  no 
intention  to  renege  on  the  President's 
promise  to  ship  the  maximum  amount  of 
food  to  allied  and  liberated  countries... 

those  v/hp...  ps^.y  ..for- -it. .directly,  and  , 

those  served  by  UNRRA.    Meat  for 
foreign  shipment  is  obtai'fied  through 
government  set-asides  fori  beef,  veal, 
and  mutton. ..and  these  se^-asides  will 
■  rem.ain  in  effect.  ■ 

Secretary .Anderson  assures  the  naoion  that  the  amount  of  meat  left  for 
"domestic  cons lom.pt ion  will  be  more  than  adequate.     For  the  month  of  December 
it  is  estimated  that  :supplies.  available  to  U,  S.  civilians  will  be  ax;  an 
"annual  rate  of  about  I65  pounds  per  capita.     This  v;ill  drop  toiabout  155 
pounds  for  the  first,  quarter  of  I9U6.    Ever:-  if-  we  should  supply  UI\1RRA  an 
extra'  allotment  of  a  hundred  million  pounds  per  m.onth,  and  set;aside 
slightly  more  than  that  for,  sale  to  foreign  countries,  the  supply  v/ould 
Still  be  at  a  rate  of  around  I50  pounds  per  capita  in  this  country. 

I9U6  Meat  Supplies  Adequate  : 

After  the  winter  slaughtering  is  over,  the  Department  of  Agriculture 
estimates  show  a  drop  to  ll\2.  pounds  -for  the  second  quarter  of  I9U6  and 

'1116  pounds  for  the  third  quarter.     The  1935-39  average  annual  consumption 
rate  was  126  pounds.  ■  By  the  last  quarter  of  19^6  our'  meat  supply  is  ex- 

"pected  to  climb  above  I60  pounds  per  person  after  deducting  supplies  for 

foreign  shipment.    And  this  totals  a  lot  more  ..mes-t-than  the  15G' pounds 

.pe r- •'•oap ita- in'  19i4i4;""WK§h" me'at'" rat i oning  was  largely  suspended  for  part  of 
the  year,  and  a  very  high  level  of  consumer  buying  power  prevailed. 

This  over-all  adequacy  of  meat  supplies  does  not  assure  sufficient  pork 
products  or  choice  steaks  and  roasts.    With  the  rationing  lid  lifted,  it  is 
likely  that  consumers  v/ho  were  short  on  red  points  and  long  on  green  backs 
"will  be  Johnny-on-the-spot  for  the  bestest  and  the  mostest.     That's  when  the 
scramble  starts ..  .that 's  when  you  trudge  from  store  to  store.     That's  when 
you  might  look  back  and  think  that  the  rationing  system  had  its  good  points. 

At  anjA  rate,  hold  on  to  your  ration  books don 't  turn  them  into 
confetti  yet.     They'll  come  in  handy  for  sugar. 


*    *  * 
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"A  ROSS  AMONG  ROOTS"  '    ■  ' 

■  'What  is  there  about  an  onion  that  is  so  desirable?    V.'hat  is  it  that 
commends  it  to  you  and  your  neighbor?    Kovv  come  so  many  victory  f^ardens 
were  dedicated'  to  a  host  of  scallions,  swaying  and  bending  in  "che  breeze? 

The  arsv/er  is  the  same ..  .there 's  flavor  in  an  onion.    And  there's 
nothing  that  can  pinch-hit  for  its  special  kind  of  flavor.    It  hss  a  tang 
that  can  soike  the  most  prosaic  dish,    V-Tiip  up  an  omelet,  and  what  do  you 
have?    You  have  an  omelet.    But  mince  an  onion  into  it... and  you  have  a 
thing  apart. 

So  it's  good  news,  indeed,  to  learn  that  the  supply 
of  onions  is  olent  if ul ..  .v/ith  moderate  prices  prevailing.   "  ■ 
The  onions  v;e  find  in  the  stores  v.-ere  harvested  in  the 
fall  and  held  in  sxorage  for  just  this  moment.  Tliere 
are  the  yellov/,  meciUiTi-s ized  onions  that  are  medium 
pungent.    These  hail  from  jHinnespta,  \^Jiscons in,;_^  Iowa 
and  points  east,    Tlicn  there  are  the  Sweet  Spanish... 
largfe  and  mild. .  .perfect  vrith  hamburgers.      T!\ey  find 
the ir' way '  into  the  nation's  markets  from  onion  fields'  \...rv:'; 
in  Colorado,  Utah,  Idaho  and  Oregon.  "      :  ^ '-^  - 

"A  Rose  AncNr,  Roots" 

Buying  Tics  •  . 


To  deterriine  a  good  onion  you  don't  have  to  be  a  "pincher."  Good 
quality  is  iuQged  by  looking.    Ii  onions  are  bright,  clean,  hard,  well- 
shaped,  dry-skinned,  ,  .that 's  ycnr  onion.     If,  ho.vever,   they  seeiR  moist 
around  "the  neck,  decay  is  setting  in.     The  outer  scales  or  the  "scales 
in  the  center  of  the  bult  are  the  first  to  go.     If  they  have  strange 
shapes,  knov/n  as  plits  or  doubles  and  bottle  necks,  don't  re,"iect  them.  ' 
Deformities  are  only  objectionable  if  they  cause  v/aste. 

As  for  storage,  'the ' soundest  advice  is, ..if  you  don't  have  a  dry,  cool, 
dark  corner,  .iust  buy  the  amount  you  need  at  the  moment.     Othervifise  they 
might  grow  v/hiskers  and  go  soft  in  the  ndddle. 

The  English  poet,  Robert  Louis  Ste-'-enson,  refers  to  the  onion  as  the 
"Rose  among  roots,"  the  "poetic  soul  of  the  salad  bo.vl."    He's  dead  right. 
On  the- other  hand,  One-Will  Shakespeare  denies  onions>on  the  ground  that 
they  violate  sweet  breath.  .  ' 

To  have  or  not  to  have . . . thsit  is  th^:  question.'  .  ■  " 


■   CHICKS!!  IH  EATERY  POT 

From  the  looks  of  it  now,   if  rippears  that  the  number  of  chicks  hatched 
this  year  may  equal  or  exceed  the  record  hatch  of  19U3«     The  number  of 
chicks  on  order  November  1  for  later  delivery^  Was' 28  pe rc eft t  larger  than 
the  number  on  order  IJovember  1,  19kl4.'    All  sections  of  the  country  showed' 
incre'ased  bookings ..  .except  the  llew  England  states  -which  is  a;  f  eod.  d^if  icit 
area,    '  '■ '  .  . 
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Output  of  chicks  during  October  was  estimated  at  over  I|l  million,  the 
highest  October  output  on  record,  ,..[|3  percent  larger  than  the  number  hatched 
during  October  of  19i4i4.. .  .and  3.  .p^r-cent  above  bhe  previous  October  record 
of  over  39  mill  ion  'taby  chicks  in  October  19i4-5»     This  means  that,  with  the 
appearance  :of  January-  and  February  of  the  new  year,  there  may  be  a  heavy 
supply  of  fryers  and  broilers.     This  will  add  to  the  quantity  of  meat 
chickens  in  the  spring  season- when  marketings  are  normally  small. 

However.,  homemakers  v;ho  ' have  'pulled  through'  the  war  years  v/ith  hardly 
a  chicken  on  the  horizon  should  not  be  fased    by  the  prospect  of  having 
m'ore'  chicken  than  usual.  •  It's  just  a  matter  of  changing  the  tune  of 
chicken  every  Sunday  (when  you  could  get  it).,. to  chicken  as  often  as  the 
faiiiiiy  can  take  it .  ' 

■■      "    '  ■  *   .  *  * 

POBTT,  BUT  NOT:  FA>iCY- FREE 

Fats  and  oils  may  be  point-free,  but  this  does  not  mean  the  end  of 
the  Fat  Salvage  Program.  "  Fats  and  oils  are  •  far  from  abundant,     ]\Tor  is 
there  any  imjnediate  prospect  of  improvement  in  supply.    Butter  will  rem.ain 
relatively  scarce,  especially  since  this  is  th,e  I'ow  production  ebb  of  the 
year.    Many  homemakers  are  already  finding  butter  and  oleomargarine  hard 
to  come  by.    And  many  stores  are  setting  up  an  informal,  rationing  system 
of  their"  own. 

The  IJ,  S,  Departm.ent  of  AgricuTture  will  continue  to  limit  the  use  of 
fats  and  oils  by  industrial  users  such  as  ba,li.eries  and  institutions, 
•Manufa'cturers'  of ,  shortening,  margarine,  salad-  oil,  and  other  products  v^ill 
continue  to"  operate  ■  under  existing  ,  quota  limitations'.    Also,  meat, dealers 
will  continue  to  pay  up  to  four  cents  a  pound  for  used  fats. 

At  this  point  it  is  natural  for 
the  6/4  dollar  question  to  pop  up: 
"Then  v/hy  did  the  government  cut  fats 
,and  oils -off  the  ration  list?" 
Briefly,  here's  the  answer.  Since 
fats  and  oils  and  meat  shared:-the 
same  ration  book,  the  continuation 
of  fats,  and  oils  rationing  v/ould  have 
required  a  completely  new  rationing 
system.     This  vrould  have  involved 
re -registration  "of  more  than  500  j  000 
industrial  and  institutional  users... 
and  the  possible  issuance  of  new 
ration  books.     It  seemed  m.uch  simpler 
to  end  formal  rationing  and  institute 
informal  control  at  the  store  level. 

Early  I9I4-6  Supplies  Belovj  Pr'e-v/ar 

December  supplies  of  fats  and  oils  are  expected  -to  be  at  an  ,  annual 
rate "  of  50  po.unds  per  capita.     This  compares  with  .an  average  prewar 


...Easy  on  the  butter  thftre:!,.. 
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consumption  of  1+8  pounds.     For  the  first  and  second' quarter- of  19U6,  per 
person  civilian  supplies  of  fats  and  oils  are  expected  to  be  at  the  annual 
rate  of  about  U.3  pounds  ..  .nearly  10  percent  belov^  the '  preWar  rate . 

These  estimates  will  enable  the  government  to  export  the  fats  and  oils 
needed  for  essential  relief  in  v.'ar-torn  cdutitries.    Every  effort  is  being 
made  to  obtain  all  the  vegetable  oils  possible  from  recently  liberated  far 
eastern  areas .  .  ..  

The  end  of  rationing  will  increase  the  tend-e-ncy  to  scurry  for  what 
is  available.     Unfil  supplies  of  fats  and  oils  improve,  it  is  vital  to 
remember  that  normal  buying  v/ill  help  the  situation.    Binge  buying  v/ill 
only  upset  the  fat  cart.    So  buy  as  you  need, ..and  keep  the  fat  cart  on 
an  even  keel . 


IT'S  UP  TO  US 


Hov/  that  vre  are  ankle  high  in  holiday  spirits,  with  Thanksgiving  dovm 
and  Christmas'  to  go.-,  .with  only  sugar  and  tiro  coupons,,  to  fret  about... 
now  seems  time  to  stop  a  moment  and  think  about  American  food,  and  ho'.v  it  , 
can  become  one  of  the  '-world's  most  oov/erful  forces.  ' 


Here  in  America  vre  ha-re  enough  food  for 
6'j£rselves  'and  some  to  spare  for  our  allies. 
It  is'  uo  to  us  to  use  this  precious  horn  of 
plenty  to  clinch  victory  into  peace,  'Every 
time  v/e  redd  about  Europe,  v.'e  read  that 
millions  are  starving.     This  is  her  first 
peacetime  winter  in  7  years.     It  is  also 


her  grimmest.    Somehow  there  v/as  food 
during  the  war.     Nov/  there  is  little  or 
none  in  many  places.     They  look  to 
America, 


,T|M!r   TO    REFLECT   ON  THE 
ChrJ  STi'iAS  .Sr  IRI  T.  .  . 


Our  allies  need  about  1  billion,  300  million  pounds  of  m.eat  next  year. 
How  much  do  you  think  this  amounts  to  per  person?'   Act';ally,  less  -than 
10  pounds  per  person.     It  doesn't  seem  much  to  spare,  does  it?     Just  enough 
t6"  provide  us  a  couple  of  hamburgers  a  v/eek.    A.fter  we've  sent  this  meat 
abroad,  vie  ourselves  will  be  eating'  about  155  pounds  per  head  during  the 
first  quarter  of  19i46,..2l  more  pounds' than  wo  a-te  in  prewar  years.  It's 
not  a  great. sacrifice,  do  you  think? 

Four  points  should  be  remombered  about  the  food  situation.  First... 

we  have  enough  food  for  ourselves  and  enough  to  take  the  edge  off  of 
starvation  in  liberated  countries. 


jS^cond. .  .v/e-  are  not  doing  the  whole  .job  of  fe«5-ding  the  United  Nations. 
These  nations  are  helping  themselves  too,     Naturally,  they  need  help. 
Canada,-  Australia,  Nev/  Zealand  and  several  South  American  and  Caribbean 
countr:ics  are  also,  supplying  food  to  liberatea  nations,  ,. 

Third. .  .we:  are-  not  playing  Santa  Claus ,    -By  far  ^thc  .Icrgest  part  of 
this  food  wo  are  no\/  sending  abroad  is  going  to  nations  v;ho  are  paying 
for  it.  *  «•  ,• 

(continued)  5335 (.3) 


-    6  - 


And,  last , .  .Amerioan  food,  by  ■helping  to  banish  hunger  and  .  unrest , , 
can  be  one  of  the  most  powerful  forces  in  the  v/orld  for  crystallizing 
victory  into  peace.    Let's  do  raore  than  dream  of  a  "White  Christmas" 
this  vear. 


*    *  * 


■PLAIWED  CANNING 


, . .  She  CANN  e:d  with  a  plan, 


No  question  about  it .wartime  food  needs  taught  the  vromen  of  the 
United  States  new  tricks  in  putting  up  food  for  home  use.     These  up-to- 
date  practices  are  high-lighted  in  an  Extension  Service  review  of  the 
canning  records  of  nearly  two-and-a,-half.  mill  ion  Am.erican  families. 

.Today's  homemaker  cans  with  a.  plan.  S 
She  figures  ho\v  many  'jars  of  each  kind  of 
vegetable  the  family  v/ill  need  for  vrell- 
balanced  meals  during  the  months  when 
fresh  produce  from  the  garden  is  not 
available.    Then  she  sets ' up  her  canning 
budget  to  meet  the  family's .nutrition 
requirements . 

In  Missouri,  for  example,  a, food  habit 
survey  shovred  that  meals  vvrere  often  lacking 
in  tomatoes  and 'green  and  yellov/  vegetables , 
.So  when  Missouri  homemakers  filled  their 

canning  budgets  .<,  .more  than  22  thousand  of  . 
them  put  up  JO  quarts  of  tomatoes  for  each  member  of  the  family.  More 
than  52  thousand  of  them  put  up  enough  green  and  yellow  vegetables  to 
have  greens  once  a  vreek  and  some  other  foods  from  the  green-and-yellow 
group  each  day  of  the  year. 

During  the  war,  homemakers  learned  to  put  up  food  in  a  variety  of 
ways ..  .by  canning^-  freezing,  drying  and  storing.     They  also  learned  to 
put  up  a  variety  of  foods  .    In  Mississippi,  they  canned  . pecans .     In  the 
Coastal  States  they  put  up  fish  by  canning,  smoking  and. salting  it.  In 
Arkansas,  they  put  up  more  than  17  thousand  pounds  of  American  cheese. 

Homemakers  of  this  country  not  only  put  up  food  for  the  home  front...,. 
they  also  sent  their  home  canned  products  over  the  seven  seas.  Typical 
of  this  is  an  Indiana  community  v;he re  the  homemakers  did  their  canning 
in  a  group.     Thirty-one  boys  m\o  v/ere  overseas  received  a  box  packed  v^ith 
a  can  of  chicken,  a  can  of  fruit  cake,  popcorn,  and  the  best  v/ishes  of 
the  folks  at  home.  ■  • 


Baked  Squash  for -Flavorful  Meals:    A  trickle  of  molasses  or  a  sprinkle  of' 
brown 'sugar  on  sqUush  squares  or  halves  adds  zestful  flavor  to  any  m.6al. 
Some  folks  like  a  dash  of  spice,  cinnamon,  nutmeg  or  naprika.  Others 
prefer^  crisp  sausage  patties  along  with  the  squash... but  whatever  the  " 
added  flavor,  good  squash  is  best  when  baked.     Hubbard,  Acorn,  and 
Marblehead  are  winte-r  squashes  available  on  Midwest  markets. 


-   7  - 


ANDERSON:    Cbimrien^.-on  Fat  Salvage:  :  ;  , 

Secretary  Anderson  this  v/eek  urged  American  home- 
makers  to  continue  their  fat  salvage  efforts'  as  an  aid 
to  reconversion. 

"it  is  just  as  important  nov/  as  when  fats  and  oils 
were  rationed  to  save  and  turn  in  every  bit  of  used 
kitchen  fat,"  the  Secretary  said.  '  "Used  fats  continiae 
to  be  one  of  our  most  important  sources  of  supply  for 
the  manufacture  of  soap  and  for  other  industrial  uses. 
It  may  be  many  months  before  we  can  obtain  adequate' 
supplies  of  imported  fats  and  oils  for  these  uses. 
In  the  meantime,  every  housewife  can  help  to  prevent 
soap  shortages  by  turning  in  her  used  kitchen  fats 
and  dealers  can  help  by_cpntinuing_ collections." 


-  POTJI-,TRY  FACT  SHEET  ENCLOSED  - 

Chickens  except  broilers  and  fryers  vueighing  under"  E-g"  pounds ,    '  ■ 

dres-eed  --  and  heavy 'torn  turkeys  --  are  on  the  U.  S.  Department  of 
Agriculture's  list  of  plentiful  foods-  for  December,    We  thought  you 
broadcasters  might  get  some  suggestions  for'your  listeners  from  the 
"Consumer  Fa.ct  Sheet  on' Poultry"  v.'hich  is  enclosed.    Although  prepai'ed- 
in  November,   it  is  timely  for  use  this  month,  with  one  or  two  alterations. 
Please  ■  el iminate  point  six  on  Page  2,- and  ""Thanksgiving"  in  the  last  • 
paragraph  on  Page  2;  and  on-Page  3»  -stiDGtitute  for- the  third  sentence 
under'  "Abundance  in  Market"  the  follov/ing;  "Turkeys  are  the  young  roasting 
type.. -.most  abunaant  and  ec'onomical  in  the  markets  are  the  heavier  young 
tome  v/eighing  sixteen  pounds  and  over," 

•    ■■     ■  *    *    *  ■  - 

SOUP  FOR  mNTER  I"EALS 

Soup's  on  the  stove  for  many  a  hot  nourishing  appetizer  course  or  main 
part'  of  a.  meal  during  cold  weather  days.    Soups  are  handy  in  the  buiSy  pre- 
holiday  season.     You'll  want  to  prepare  them  carefully,  though,   using  a 
recipe  or  pian,,.they  should  not  alv/ays  be  made  from  a  mixture  of  le'ft- 
overs-,-   Soups  are  thrifty  and  quite  easy  to  make,  and  offer  many  possibili- 
ties for  variety.     They  give  warmth  and  interest  to  an  otherv^ise  cold  meal 
or  cold-packed  lunch-,  '  •  .       •  .  :  :  ? 

Soups  made  v/ith  meat  stocks  enable  the ■  homemaker  t(3  save-' all 'the  food 
values  offSmaller  bits  of  meat  and  m^at  bones.    And  broth  from  canned  meats 
or  roasts  can  be.  used' to  add  flavor'  t^  sOups,     Then  a  wide  var-iety  of 
cereals  or .vegetables  can  be  added  to.the  meat  stock  basis  to  m^ke-many 
kinds  of  sCiups^    Celery  and- green  '  j^ep'pers  off er  interest ing  flavor ,  and  ' 
these  vegetables  are  in;good  supply  at  Midv/est  markets .     Dry  f)eas  make  a' 
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very  nourishing  soup,  and  this  item  is  in  plentiful  supply.     By  all  means, 
soup  should  be  given  eye  appeal*    Small  quantities  of  canned  tomatoeb  can 
he  used  in  bean,  split  pea,  and  vegetable  soups*     Or  small  chunks  of; 
split  frankfurters  Can  be  added  to  split  pea  or  lima  bean  soups ...  or  a 
toubh  of  paprika  on  cream  soups.    Very  small  strips  of  raw  or  cooked; 
carrots  added  to  most  thick  soups  improve  their  appearance.    The  best 
flajvored  soup  will  be  passed  up  unless  it  looks  good... and  the  most 
important  factor  in  the  appeal  of  a  soup  is  that  it  be  served  hot,  ; 

-    Creamed  soups  are  real  friends'  to  the  home  maker  v;ho  has  difficulty 
in  getting  her  family  to  use  enough, milk.    They  also  permit  her  to  make 
good  use  of  the  outer  leaves  of  celery  and  the  less  tender  celery  st'alkS| 
the  outer  leaves  of  cauliflower,  and  other  less  choice  vegetables, 

*    *  * 


■  -  ■        ■  MIDI/WESTERN,  MARKET  BASKET  ' 

...Christmas  e  verges  ens.  supply  an  ap.prepriate  ..backgrouad  for  .the  still 
varied  assortments  of  fruits  and  vegetables  on  hand  at  Midwest  markets 
this  week.    More  and  more  of  our  fresh  produce  is  from  producing  areas 
in  the  South  and  ""est.   .This  week,  for  ..instance ,  generally  liberal  sup- 
plies of  celery,  mostly  from  California,  and  green  peppers  from  the  South 
are -feaitured  items  for  the  relish  tray.    In  most  markets "price  tags  have 
been  marked  down  on  these  two  commodities  to  pretty  reasonable  levels. 
Also,  eggplant  has  been  selling  at  much  more  attractive  prices  and  is  ' 
even  classed  among  the  best  buys  in  one  or  two  markets.    For  a  real     '  .  .. 
specialty,  the  eggplant  can  be  scalloped  with  tomatoes,  with  green  pepper, 
and  onion  for  extra  flavor.    Moderate  to  liberal  supplies  of  s'nap  beans  .'" 
grovm  under  the  Southern  sun  are  coming  in  to  supply  interest  to  vdnter- 
time  meals  in  the  North,       Prices  range  from  reasonable  to  moderate,  and 
there  is  considerable  variation  'in  quality.    Also  new  green  cabbage  is 
making  its  first  appearance  of  the  .season  to  supplement  homegrown  sujjplies. 
It  is,  of  course,  selling  for  a  higher  price  than  the  old  crop  cabbage, 

December  meals  would  hardly  be  complete  mthout  some  energy  foods  like 
Irish  and  sweet  potatoes  and  parsnips,  and  the  desirable  flavor  of  onions. 
Adequate  quantities  of  these. ..  vegetabiea  are .  on'  deck  at  prices  within  reach 
of  the  average  budget.     Moderate  quantities  of  cauliflower  are  , still  avail- 
able at  not  too  high  a  cost.     Curly  spinach  is  reported  as  the  outstanding 

■  b'uy  on  the  Cincinnati  market,  and  plentiful  supplies  of  homegrov/n  spinach 
are  still  -on  hand  at  St.  Louis,  '  Spinach  is  in  light  to  moderate  supply  in 
other  areas.    Head  lettuce'  is  in  light  supply  also,  with  prices  pegged  at 

■  ceiling,  and  tomatoes  and  cucumbers  are  among  the  higher  cps.t  items. 

Tangerine  shipments  are  getting  under  way,  but  prices  are  high  on  this 
"kid-glove"  orange.     The  smaller  sizes  of  white  grapefruit  and  oranges  are 
'the  better  buys  in  citrus  fruits.     Table  grapes,  principally  red  Emperor, 
grapes, '  are  in  moderate  to  liberal  supply  at  ceiling  prices.  Treats 
around  winter  pears  will  ' likely  center  around  the  D*An.jou  and  Bosc  "yarie.ties . 
The'  D*Anjou  is  increasing  in  supply, ., it 's  an  all-purpose  pear,  large  and 
cHunky,'  creanly  yellow  in  color  and  fairly  juioy.    Lemons  and  pineapples' 
command  rather' high  prices,  and  the  moderate  supplies  of  apple's  offered 
throughout  the  region  ar-e  bringing  the  Ceilings 
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Radio  Round-up 

A  weekly  service  for  Directors  of 
Women's  Radio  Programs 


SECOND  CALL 


As  announced  last  week,  we  are  circularizing  our  RADIO 
ROIM)-Up  mailing  list,  a  yearly  duty  required  by  law, ., 
so  this  is  a  gentle  reminder  to  you  broadcasters,  and 
others,  y/ho  have  not  yet  signed,  sealed,  and  delivered 
the  following  blank. 

If  we  do  not  receive  a  reply  from  you  withih  thirty  .days , . 
we  will  have  to  drop  your  name  from  our  mailing  list. 
Send  your  reply  to:    Information  Service,  Production  and 
Marketing  Administration,  5  So-Uth  Wabash  Avenue, 
Chicago  3»Hii'^-C>is,  '       ~  .    ,     ,. , . 


NAlffi 


TITLE 


STATION 
CITY 


ADDRLSS 
ZONE 


STATE 


PROGRAM 


TII'.'E 


DAYS 


We  would  appreciate  your  comments  and  suggestions  for 
a  more  helpful  ROWD-UP! 


U.  S.  DcpwtHicffit  of  Agriculture 


PRODUCTION  Aira  IvIARKETING  ADMINISTRATION 
5  South  Wabash  Avenue 
Chicago  3,  Illinois 
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IN  THIS  ISSUE 


MIDSRIFT  INSTEAD  OF  ])/ii\ICESHIFT. . .  the  in-plant  feeding  program... 

TJNPER  TliE  VilNG  is  the  spot  to  look  for  U.S.  turkey  grades,. 

BLAJ]KET  BUYING  TACTICS ...  utilize  these  practical -stiggestions. .  • 
TO- MARKET,  TO 'MARKET. ..  .to  buy  pork  chops,  bacon,  and  a  hami.,* 
NUTRITION  NARRi\TIVE. .  .gains  in  nutrition  ■  during  the  war  years.. 
BAGGING  THE  SUGAR. , .supplies  about -the  same  in  next  3  months... 
ALL-AMERICAN;  TEAM. .  .pork  products  combine  with  plenty  ,  of  kr'aut. 
Mm'yESTERN.  1.1i\RKET  BASKET.  ..fresh  fruit  and  vegetable  "  supplies, . 
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MIDSHIFT  INSTEAD  OF  IAaKESHIFT 


From  the  textile:  mills  in  the  South... the  manufacturing  .plants  in  the 
Northeast. . .the  steel  mills  in  Pittsburgh. .  .the  auto  pulse  in;  Detroit .. . 
and  the  aircraft  plants  of  the  V\i'e s t . . . f r ora  all  over,  wherever:  ./orker.a  v/ork, 
and  eat  vvhere  they  v/ork,  have  come  letters  in  praise  of  in-pl ant  feeding. 
In-plant  feeding,  in  case  you  haven't  heard  this  particular -phrase ,  is  the 
snappy  vray  that  management,  labor,  and  government  have  ■  of  referring  to 
f ood-on-the- job,  '  .    ,'  '• 

The  theme  of  the  letters  is  the  same:  less  accidents,  a  smaller  labor 
turnover,  and  less  absenteeism. . .more  production,  better  management-labor 
relations,  and  improved  health  and  morale... all  this,  and  more  too,  be- 
cause of  the  v/ar-inspired  in-plant  feeding  program  undertaken  by  so  many 
of  the  nation's  plants.    But  like  a  great  many  war-born,  war-carried  pro- 
grams, industrial  feeding  is  not  heading  for  the  exit  sign  now  that  the 
war  is  over.     In-plant  feeding  is  not  a  straw  in  the  wind.    It  was  not  a 
v.'ar-time  expedient.     The  knowledge  of  balanced,  healthy  meals  is  not  some- 
thing that  occurs  in  cycles.     It's  not  something  that  develops  for  five 
years,  then  passes  out  of  the  picture  during  the  next  five.    Like  nylons, 
and  red  meat  and  baseball,  it's  here  to  stay. 


Workers  Want  the  Basic  Seven 

Workers  have  learned  the  importance  of 
balanced  meals.     They  have  learned  new  eat- 
ing habits.    And  they  "have  taken  this  nev/ 
knowledge  out  of  plant  cafeterias  into 
their  ovm  homes.     They  learned  that  a 
meal  that  paid  dividends  included  meat, 
potatoes, -a  green  or  yellov/  vegetable, 
salad  and  milk.    If  they  came  home;  to 
an  unbalanced  meal  loaded  .vith  starches 
and  fats,  they'd  say;  "It's  filling... 
but  is  it  the  Basic  Seven?"    At  the  plant 
cafeteria,  workers  were  accustomed  to  a 
special  plate  that  synchronized  the  Basic 
Seven  and  filled  them  full  of  vim,  vigor, 
and  vitality.    And  the  home maker  listened 
and  learned. 


r 


"Ho  hum]     Didn't  get 
Basic  Sevftn  todav.. 


MY 


You  can  see  how  a  program  like  in-plant  feeding  gets  in  the  groove. 
Vi'orkers  want  it.    Management  is  full  of  praise.    Even  homemakers  have 
been  able.- to  learn  some  pointers,  .'  , 

The  cards  say  that  In-plant  feeding  is  here'  to  stay.    And  it  looks 
like  the  cards  won't  lie. 


UNDER  THE  WING 


Lift  up  the  v/ihg  of  j^our  turkey,  rand  '.vhat  should  you  find?    Pin  feathers? 
Nope.    Guess  again.    There'  you  have  it.'.. -a  grade  label.   .It  reads. U.  S, 
grade'  A,B,  or  C.     It  gives  you  your  best  clue  to  the  e^^ternal  quality  of 
the  bird  you  are  buying. 

(continued) 

bobovo, 


-  u  - 

Turkey  inspection" and  grading  started  back  in  1932.    Like  all  USDA 
inspection  and  grading  it  was  , furnished  at  the  reques.t  of  the  turkey 
industry.    The  volume,  was  small... say  about  500,000  pounds  that  first 
year ...and  primarily  at  the  terminal  markets,  ■  • 


In  1953j  "the  government  began  to  get  requests 
from  .processors  at  country  points.    These  grew 
and  grew  until  by  the  time  war  was  declared,  ten 
percent  of  the  total  crop  was  being  inspected  and 
graded*    Although  this  was  a  substantial  increase 
over  the  1932  figure,. ".it  was  still '  far  short  of 
the  number  of  turkeys  that  could  havd  been  given 
the  federal  once -over. 

Wartime  Inspection  for  Army  ~ 


TO- GET 


the:  bir-rd  you  pay  for; 


During  the  war,  commercial  inspection  and 
grading  practically  ceased.  ;  The  service  was 
extended  to  the  armed  services  and  all  the  birds  that  went  to  war  had 
their  own  special  kind  of  "dog- tag."    Mow  that  the  war  is  over,  commercial 
interests  are  ag^in  using  this  government  service.    A  resident  grader  is 
assigned  to  a  pTant,,    He  remains  there  while  the  turkeys  are  being  dressed 
and  packed.    He  igrt^des  for  external  appearance  only,  which  ^includfes  shape, 
plumpsess.  and  pondition  of  skin  and  tucks  his  A,  B,  or  C  under  the  v;ing, 

if  the -Vbird  fis- eviscerated,  the  government  examiner  inspects  for  con- 
dition- and  wholeisomeness .    The  legend  which  indicates  this  type  of  in- 
spection'^r^'ads : '  '^Inspected  for  v/holesomeness,  U.  S.  Department  of  Agricul- 
ture,, plant  inxamberi  •  whatever  it  is."    This  appears' on  the  wrapper  in  which 
the  bird-  is  ..packed.    Some  birds  will  carry  both  legends,  depending  upon 
the  type  of  scjrVice  that  the  plant  desires, 

,       So.".'^wheh  ypi|  observe  the  A,  B,  ,or  C"  legend' in  the  web  of  the  wing, 
yt)U  have  an  official  decision. on  the  quality  and  wholesomeness  of  the 
bird  you  are  buying. 


  BLANKET  BUYlirG  TACTICS' 

The  big  package ; under  the  Christmas  tree  —  the  one  all  tied  up  with 
satin  ribbons  —is, very  likely  Mom's  practical  present  to  the  bride  in 
the  family.    It's  a  blanket.    Mom  got  the  best  ofte  she  could  buy  for  the 
money.    And  here's  how  textile  specialists ' of  the  U.  S,  Department  of 
Agriculture  describe  Mom's  blanket  buying  tactics. 

First,  Mom  looked  at  the  label.     It  told  her  hov/  much  wool  there  was 
in  the  blanket  and  whether  thp  wool  was  new,  reused  or  reprocessed.  Mom 
bought  the  blanket  with  the  biggest  percentage  of  wool  in  her  price  range, 
She  knew  that  the  more  wool  it  contained,  the  warmer  the  blanket. 


Mom  judged  the  quality  of  wool  in  the  blanket  by  holding  the  blanket 
up  to  the  light.    She  looked  carefully  at  the  weave,  and  she  chose  a  close, 
even  weave.    Ifext,  Mom  examined  the  nap.    She  v/anted  a  thick,  soft  riap. 


(continiied ) 
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and  one  that  was  firmly  anchored  in  the  foundation  of  the  yarn.  Othei-wise, 
the  nap  will  pull  out  and-  roll  -up -in- little  balls  of  lint  that  will  shake 
off  when  the- blanket  is  used. 


Then  Mom  made  sure  the  blanket  was  cut  the  straight  way  of  the  goods. 
She  checked  on  this  by  holding  the  end  of  the  blanket  to  the  light  and 
seeing  that  the  end  ran  parallel  with  filling  threads. 

Finally,  Mom  bought  a  blanket  that  was  long  enough.    She  measured  the 
length  and  depth  of  the  mattress  and  added  six  inches  for  turning  under. 
That  was  the  size  of  the  blanket  she  bought.    A  long  blanket  is  likely  to 
wear  better  than  a  short  one  because  it  isn't  subjected  to  tugs  and  pulls 
that  strain  even  the  strongest  blankets. 

Mom  thought  about  color  last  of  all .. .because  she  knew  that  warmth 
and"  durability  are  the  important  factors  in  a  blanket.     If  she  could  find 
th-ose  two  qualities,  she  felt  sure  she  could  find  a  color  that  was  pleasing. 
And  of  course  she  did,  ... 


TO  MARKET,  TO  l/L<mKET 

By  Christmas  there  will  be  more  fresh  pork^    Hater  on,  the  cured 
products ,.  .hams ,  bacon,  and  shoulders ..  .v/ill  be  coming  through, 


pork 


This  is  good  news,  but  nothing  unusual 
in  the  matter  of  hog  marketing.    Winter  is 
upon  us.    Farmers  have  completed  their 
field  work  and  are  turning  their  attention 
to.  hog  marketing.    Heavy  marketing  started 
right  after  Thanksgiving  and  vdll  continue 
fairly  heavy  until  the  holiday  lull.  After- 
wards, marketings  are  expected  to  increase 
and  vdll  probably  reach  their  peak  about 
the  second  or  third  v/eek  in  January. 

A  factor  that  held  back  this  year ' s .marketing  was  that  there  was  a  lot 
of  soft  corn  available,  and  hogs  v/ere  held  over  to  eat  up  this  corn.    As  a 
result,  they  are  coming  to  market  heavier  than  usuali 

Naturally,  all  these  conditions  add  up  to  one  thing  in  th^  homemaker's 
inner  ©ye>,i,and  that  is  increased  supplies  of  pork  productsi    But  don't 
get  too  excited.     This  doesn't  mean  slabs  '  of  baoon  as  far  as  the  eye  can 
reach,  or  hams  without  end.    You  will  notice  an  increase  in.  pork  supplies, 
but  quite  a  bit  of  this  meat  has  already  been  promised  to  Europe.  The 
government  is  behind  in  its  commitments  for  foreign  sales  and  this  is  a 
good  time^ to  catch  up. 


CHRISTMAS  DECORATIONS:  —    Want  to  know  how  we  came  to  use  holly  and  other 
plants  as  Christmas  decorations?    The  custom  is  very  old i.. it  is  believed 
to  trace  back  to  the  old  Teutonic  practice  of  hanging  the  interior  of 
dwellings  with  evergreens,  as  a  winter -we at her  refuge  for  spirits  of  the 
woods , 
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NUTRITION  NARRATIVE  I 

•.'**-.  j 

Have  ybu  wondered  what  gains  we  have  made  in-  nutrition  during  the  past 
war  years?    Well,  we've  not  only  maintained  our  nutritional  level,  but  v/e  | 
have  improved  our  position  considerably,    Thiis  v/as  the  statement  of  Faith 
Clark,  Food  Economist  in  the  USDA  Bureau  of  Human  Nutrition  and  Home 
Economics,  at'  an  Agricultural.  Conference  just  ending  in  Washington, 

In  general,  v/e  made  those  gains  because 'we  ate  more  .meat,  milk,  poultry, 
eggs,  citrus  fruit  and  green  and . yellow  vegetables  than  in  the  pre-war  years, 
1935.~39>  £^nd  because  of  the  enrichment  program  f  or 'flour  and.  bread.  Miss 
Clark  said  that,  as  for  calorie?,  the  level  has  varied  from  3  "to  7  percent 
above  the  pre-war  period.    There  has  been  a  fairly  consistent  upward  trend 
for  calcium  and  protein  because  of  the  larger  supplies  -of  milk,  available . 

The  fact  that  we 're  getting 
about  a  fifth  more  calcium  than 
before. the  war  is  especially 
significant,  according  to  Miss 
Clark,  since  calcium  is  one 
nutrient  likely  to  be  short  in 
our  diets.    Levels  of  vitamins 
A  and  C  are  also  about  a  fifth 
higher  now  due  to  the  increased 
use  of  citrus  fruit,  tomatoes, 
and  green  and  yellov;  vegetables. 
We  have  more  iron  in  our  diets, 
too,  since  it  is  one  of  the  food 
values  added  to  white  bread  and. 
flour.  .  Increases  in  three  of  the 
B  vitamins . ..Thiamine,  Riboflavin 
and  Niacin. . *are  due  in  part  to 
the  bread  enrichment  program  and 
increased  use  of  certain  foods 
such  as  milk  and  meat. 

Good  Nutrition  in  19U6 

'  If  preisent' agricultural ,  plans  materialize,  the  nutrition  level  of  our 
people  will  'be  as  high  next  year  as  in  19ii-5»  • 'higher,  in  fact,  in  several 
food  values  than  for  any  year  on  record.     Per  capita  supplies  of  meat,  fat, 
sugar,  ice  cream,  cheese,  condensed  and  evaporated  milk,  fluid  cream, 
canned  fruits  and  vegetables  and  fresh  and  frozen  fish  are  expected  to 
incrjeage ,'  . '  ■ 

Just  how  adequate  is -our  national  diet?    Miss , Clark  said  the  amounts 
of  calories,  protein,  miner^.ls  arid  vitamins  sLvailable  in  our  national  food 
supply  exceed  the  recommendations  of  the  National  Research  Council.  How- 
ever, Miss  Clark  pointed  out  that  national  per  capita  fopd  averages  don't 
tell  the  whole  story.    Too.  little  is  known  o-f -the-  waster  of  food  in  the 
marketing  process  and  latqr  in  the  preparation  at  home.    Even  for  the 
higher  income  families  there  is  need  for  additional  improvement  in  diets. 
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For  example,  last  fall  the  Bureau  of  Labor  Statistics  "made  a  nation- 
wide survey  of  the  food  consumption  of  urban  families.    If  all  of  those 
families,  with  incomes  of  lU, 000  or  over  had  eaten  the  quantities^  of  food 
suggested  in  moderate  cost  food  plans  of  the  Bureau  of  Human  Nutrition 
and  Home  Lconomics,  they  would  have  consumed  a  third  more  milk,  a  tenth 
more  fruit  and  vegetables,  and  5  percent  m.ore  eggs.    The  diets  of  families 
in  the  lov/er  income  groups  are  particularly_ in  need  of  improvement , 

Miss  Clark  concluded  that  vre  need  to  continue  to  strengthen  our 
nutrition  education  so  that  more  people  will  understand  the  importance 
of  food  to  health.    When  you  point  out  to  your  listeners  how  they  can 
m.ake  the  best,  poss ible  choice  of  foods  vdthin  their  means,  and  when  you 
tell  them  how  to  prepare  that  food  so  'that  it  loses  as  little  food  value- 
as.  possible,  you  are  helping  with  much  needed  nutrition  education. 

*  ♦    *  . 

BAGGING  THE  SUGAR 

Sugar  allocations  for  U,  S.  civilians  during  the  first  three  months 
of  I9U6  will  be  the  same  as.  thtj  amount  distributed  for  use  during  the  last 
three  months  of  this  year.    And  there  will  be  no  change  in  sugar  rationing 
for  individuals  or  industrial  use  during  the  first  quarter  of  I9U6. 

Because  the  k/orld  supply  of  sugar  in  I9U6  is  expected  to  be  about  the 
same  as  in  19^5*  there  is  little  likelaliood  of  sugar  becoming  ration-free 
for  some  time.    It's  true  that  world  production  may  increase,  but  carry- 
over stocks  have  been  so  reduced  that  there  is  less  to  drav/  upon  than  in 
the  past.    Some  areas,  particularly  the  Philippines,  which  normally  supply 
close  to  a  million  tons  of  sugar  a  year  to  the  United  States,  must  rebuild 
production  capacity  before  tizoabie  amounts  will  again  be  available.  No 
s-ugar  is  expected  from  this  source  in  I9U6.    Shipments  of.  sugar  to  the 
United  States  from  the  Caribbean  area  in  the  first  three  months  of  next 
year  are  expected  to  be  substantially  lower  than  the  usual  rate  because 
year-end  stocks  in  that  ar#a  are  extremely  low.    The  new  crop  will  not 
begin  to.  move  in  volume  before  March.    The  only  area  where  there  are 
substantial  sugar  stocks  ie  Java,  and  so  far  none  have  been  shipped  from 
that  island  because  of  th^  internal  situation. 

For  the  calendar  year  19U5»  civilians  will  average  about  72  pounds 
of  sugar  for  all  uses.    This  compares,  with  89  pounds  last  year,  and 
about  96  pounds  in  the  pr«-war  period; 

*  ♦  * 

ALL-AIERICAN  TEAM 

Hand  in  hand  with  the  season  for  hog  marketing  is  the  bumper  packing 
season  for  kraut  canners.    It's  something  like  a  trigger-timed  football 
game. ..pork  takes  the  baH,. .makes  a  perfect,  pass  to  kraut. .  .kraut  carries 
the  pigskin  for  a  touchdown. . .and  thousands  cheer. 

But  to  get  buck  to  the  score,  the  year's  pack  of  at  least  210,700  tons 
of  cabbage  is  almost  douMe  last  year»s,  and  far  ahead  of  the  l^'^U-Uji  average. 
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Aiding  and  abetting  the  kraut  canners  this  time  is  the  unlimited  amount 
of  tin  which  has  been  placed  at  their  disposal,    This.wiLl  be  of  considerable 
help  in  utilizing  the  bumper  crop  of  cabbage  this  season.      .The  kraut  will  team 
up  in  many  excellent  main  course  dishes  to  fill  in  the  pre-holiday  lull, 

***  ' 

MIF.'JESTbRN,  IvIARKbT  BASI{£T 

Green  is  the  color  of  Christmas  time,.,  and  in  addition  to' the  mixed  ■ 
Christmas  greens,  wreaths,  and  trees  that  come  into  prominence  at  this  season... 
nutrition-wise  homemakers  wil.1  be  spotlighting  the  edible  greens spinach, 
mustard,  kale,  turnip  tbps,  and  collards ,, .which  are  in  good  supply  a.t  Midwestern 
markets  at  the  present  time.     They're  selling  at  quite  attractive  prices,  too. 

Although  spinach  is  the  most  popular  and  most  available,  there  are  other 
greens  with  which  everyone  should  get  acquainted.    These  include  the  plume-like 
mustard  greens  with  their  folded  and  ruffled  leaves  and  glossy  surf ace .. .the 
light  or  medium  green  turnip  leaves. . .and  the  broad  crinkled  leaves  of  kale 
which  are  like  cabbage  but  do  not  grov/  into  a  head.     Collards,  too,  are  much 
like  cabbage  before  it  has  reached  the  heading  stage. 

New  green  cabbage  i6  adding  its  "green"  to  the  food  stands,  making  for  a 
liberal  supply  of  this  ppular  American  vegetable.    It's  very  moderately  priced, 
although  a  little  higher  than  the  Midwestern  grown  stock.    Red  cabbage  is 
available. •  on  some 'markets  to  provide  color  contrast, 

A  good  variety  of  vegetables  can  be  had  for  ihe  relish  tray.  Liberal 
suppli-es  of  celery  are  selling  at  generally  moderate,  prices.     Either  the  v/hite 
Goldenhe^rt ■  or:  the  green  Pascal  celery  v/ill  contrast  admirably  with  some  of  the 
red  button  radishes  from  the. South,  which  are  reasonable  in  price,  and  the  flavor- 
ful Louisiana  .shallots y,v/hiGh  are  wearing  more  attractive  price  tags  than  formerly 
Western  parrots,  vvhile,  mostly  ^at  ceiling,-  can  also  be  .included  on  appetizer 
platters  , ox  , raw  in. salads.     There  are  also  moderate  to  liberal  supplies  of  green 
peppers  of fered -at  rather  moderate  cost.. .and  they're,  another  excellent  itein 
to  serve  ravif-.as  garnishes,  or  .relishes,  or  stuffed  in^main  course  dishes. 

Homemakers  will  not  v/ant  to  pass -by  the  energy  vegetables  at  this  season, 
either,  and  these  are  in  the  reasonable  to  moderate  price  class  for  the  most 
part.     Since  ;gr;opery  ^ins  ace-. full  of  sv/Qet.  and  Irish  potatoes,  this  duet 
deserves  an  impor.tant  place  ..on,. menu  ^plans ,  ..with  beets,  parsnips,-  turnips,  and 
rutabagas  coming  in  for  occasional  interes^,  ■  ..Head  lettuce,  tomatoes  and 
cucumbers  are  in  rather  light  supply  at  most  Midwest  food  counters,  and  rather 
high  prices  prevail. 

In  the  fruit  department,  there  has -been  some  decline  in  prices  of  grape- 
fruit and  oranges  folloi/>fing  the  shaTp  ■increase  which  took  place  after  the 
removal  .  of  ceiling  restrictions.    .rThis  is  particularly  true  of  Texas  white 
grapefruit  and  Florida,  and, Texas  oranges,  which  are  the  ..best  buys  in  this 
line.   -Tangerine  -shippients  are  increasing,  but  prices  are  at  a  rather  high  level. 
A  good  supply  of  tangerines  is  in.  view  for  the  holiday  Reason,  as  the  Florida  , 
crop  is  estimated  to  be  the  second  largest  on  record.     Grapes,  apples,  and 
v/inter, .pears. icomp.ose  .the  principal,, selection  of.  othei- -fruits  available,  .and 
price-s  on  th6s:e  gire  ..  pegged  at  ceiling  levels,  .  .;  r  . ^  ,  -  .  . 
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HI GHLI GHTI . C  HRI S  TMAS 

The  decorsited  Christmas  tree  is^  an  integral  part  of  holiday  celebra- 
tions in  most  American  homes.    And  prttducers  are  doing  all  they  can  to 
meet  the  demand  for  trees  this  seasoq.' ^despite  labor  and  transportation 
difficulties. 

The  love  of  trees  and  the  custom  of  bringing  green  boughs  into  the 
house  played  a  role  in  ancient  pagan  rites.    Although  early  Christian 
churches  frowned  upon  such  pagan  fancies,  the  ceremonial  use  of  trees  did 
not  die.    Since  the  era  of  Christianity,  the  Christmas  tree  has  become  a 
symbol  of  hope,  life  and  merrijoent.    There's  even  a  legend  that  explains 
why  the  balsam  fir  might  be  so  popular  at  Christmas.    Tradition  has  it 
that  the  Lord  sent  his  thre©  messengers .. .Faith,  Hope  and  Love,., to  seek 
a  tree  as  high  as  Faith,  as  eternal  as  Hope,  and  as  widespread  as  Love, 
and  which  bore  the  sign  of  the  cross  on  every  bough.     They  chose  the 
balsam  fir. 

Millions  of  Trees  for  Market 

It*s  pretty  hard  to  give  a  definite  figure 
on  the  amount  of  Christmas  trees  used  every  year 
in  this  country  because  so  many  trees  come  from 
privately  ovmed  forest  land' or  f arm  woodlots . 
But  somewhere  betv/een  10  and  I5  million  is  the 
estimated  number.    About  half  of  these  come  from 
the  Pacific  Northwest ,. .Montana,  Idaho,  Washington, 
and  Oregon,     The  Lake  states,  New  England  states 
and  Canada  account  for  a  good  part  of  the  balance. 

The  center  of  the  Christmas  tree  market  lies 
...Christmas  tree  magic...    in  the  big  cities  of  the  East.    New  York  City  and 

the  New  England  states  use  several  million  trees 
annually. . .mostly  from  privately  ovmed  New  England  forests.    The  large 
cities  of  the  Middle  West  get  their  trees  from  Michigan,  Wisconsin  and 
Minnesota,  some  from  the  Far  West  and  some  from  local  farm  woodlots.  In 
the  South,  where  pine  trees  grow  very  rapidly,  folks  derive  their  Christmas 
greens  from  local  sources.    The  Yfest  draws  a  lot  of  trees  from  National 
Forest  land.    Trees  from  these  nationally  owned  forests  are  marketed  by 
the  Forest  Service  and  sold  under  special-use  permits  so  that  the  cutting 
will  be  done  without  harm  to  future  forest  crops.    Canadian  trees  are  also 
in  large  Eastern  and  Midv/est  cities. 

Firs  and  Spruces  Popular 

Although  practically  all  evergreens  can  be  used  as  Christmas  trees, 
firs  and  spruces  are  the  most  popular.    The  Northeastern  and  Lake  states 
strongly  favor  balsam  fir  because  of  the  pyramidal  shape  of  this  tree  and 
the  fairly  rigid  branches  which  are  well  adapted  to  supporting  lights  and 
ornaments.    The  balsam  fir  retains  its  lustrous  dark  green  needles  longer 
than  most  species  and  lends  itself  well  to  transportation.     In  the  South, 
the  Fraser  fir  figures  as  a  popular  choice.    In  Colorado  and  other  Rocky 
Mountain  states,  fir  is  abundant,  but  grov/s  at  high  altitudes  and  is 
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difficult  to  get  out.     So  Lodgepole  Pine,  Douglas  fir  from  the  louer  ranges 
and  occasionally  the  hngleriann  Spruce  are  more  frequently  used.     On  the 
Pacific  Coast,  the  Douglas  fir  is  the  principal  Christmas  tree. 

As  for  preserving  the  Christmas  tree,. .keep  it  in  a  cool,  damp  storage 
place  until  it  is  to  be  decorated.     Trees  that  have  lost  a  great  amount  of 
their  moisture  will  rapidly  shad  their  needles  when  taken  into  dry  heated 
rooms.     Moisture  loss  can  be  retarded  by  waxing  thy  cut  end,  or  more  simply, 
by  placing  the  tree  in  v/ater. 

♦      *  ♦ 

CMDI DATES  FOR  THE  NUT  BOm. 

The  second  largest  crop  of  domestic  tree  nuts  , .  ;pecans,,  English  v/alnuts, 
almonds,  and  filberts ,, .some  328  million  pcunds,  are  moving  to  and  off  the 
market  at  a  rapid  rate.    Demand  has  been  good  due  to  high  consumer  purchas- 
ing power,  and  to  the  fact  that  the  heaviest  purchases  are  ordinarily  made 
during  the  holiday  season. 

In  addition  to  the  domestic  tree  nuts,  there  are  liberal  quantities 
of  almonds  and  filberts  from  the  Mediterranean  area  and  some  cashews  from 
India,    Very  fev/  Braxil  nuts  arc  appearing  though  all  war-cime  restrictions 
on  imports  are  removed. 

As  for  prices... the  domestic  nuts  are  at  ceiling. .  .v/hich  at  the  retail 
level  is  the  same  as  last  year.     It's  true  that  the  prices  of  nuts  are 
higher  than  in  pre-war  years,  but  overhead  costs  have  increased  too.  The 
cost  of  materials,  labor  to  care  for  the  trees,  harvesting,  cost  of  grading, 
packing  and  shelling  are  all  in  line  v/ith  present  conditions, 

*    ♦  ♦ 


AVAILABLE  FISH  SUPPLIES 


Most  of  the  fishing  vessels  taken  over  by  the  government  during  the 
v/ar  are  at  work  again  for  industry.    And  it  looks  now  that  the  yield  of 
fishery  products  for  19h5  will  average  the  production  during  the  five  ye 
preceding  the  war... or  about  four  and  a 

This  total  is  slightly  below  that 
of  last  year  because  the  catch  of 
pilchards  or  California  sardines, 
vvhich  accounts  for  almost  a  fourth 
of  the  U,  S.  catch,   is  smaller, 

Hovrever,  if  you're  looking  for 
fresh  and  frozen  fish,  chances  are 
you'll  find  your  local  market  pretty 
well  supplied.  Major  ports  of  Hew 
England  have  handled  more  fish  this 
year  than  at  any  time  since  the  beginning  of  the  war... and  nearly  a  mill 
pounds  over  last  year  at  this  time.  Shipments  of  New  England  cod,  scoll 
haddock,  flounder,  and  lobsters  are  being  distributed  as  far  Vvest  as  the 
Rocky  Mountain  states. 
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Pacific  Fish  for  Midwest  Markets 

As  for  the  l/Vest  Coast,  receipts  of  halibut,  rockfish,  flounder,  salmon 
and  sablefish  at  Seattle  are  up  a  third  over  last  year.    Shipments  from 
this  port  go  chiefly  to  the  Pacific  Coast  and  large  middle  western  consum- 
ing areas  .    Salmon  and  halibut  from  this  area  are  commonly- marketed  in 
large  eastern  cities. 

Landings  of  fresh  and  saltwater  fish  in  the  Gulf  of  Mexico  area  are 
up  15  percent  over  last  year     .only  the  oyster  haul  has  declined.    In  the 
Chesapeake  Bay  area  there  has  also  been  a  gain. 

In  contrast  to  the  upward  trend  of  the. fresh  fish  trade,  canned  fish 
output  will  fall  behind  19i4i4-»    Increases  in  the  pilchard  and  tuna  packs 
were  not  great  enaugh  to  offset  declines  in  salmon,  ma.ckerel  and  Maine 
sardines.    And  while  shrimp  receipts  are  average,  the  canned  pack  is  only 
a  third  of  last  year's.    Hov/ever,  with  smaller  military  requirements  for 
canned  fish  products,  the  homemaker  will  still  notice  better  supplies 
than  last  year. 

*    *  * 

MARKET  SERVICE  HAS  AMIWSARY 

It  was  a  great  day  when  Alexander  Graham  Bell  picked  up  the  phone  and 
Shouted  the  first  immortal  words  into  the  receiver..  It  was  also  a  great 
day,  on  December  15,  1920,  when  the  first  market  news  broadcast  v/ent  out 
over  the  short  wave  in  code.    Not  the  kind  of  code  that  our  Army  managed 
to  break  in  the  early  days  of  the  Jap  war,  but  a  code  dot  and  dash  report 
that  was  picked  up  by  the  so-called  "hams"  who  wondered  what  was  up.  They 
translated  the  dots  and  dashes  into  English  and  discovered  it  was  all  about 
the  price  and  quantity  of  strav;berries ,  potatoes  and  such. 


.     ■  .  -J 

.  .SUPf*L  I.^S  OF   FRESH  PRODUCE 
,    IMPORTANT    IN  MAKING 
PR  ACT  I  CAL  MENUS..  ... 

Aid  to  Homemaker 


So  successful  v/ere  these  pioneer 
broadcasts  that  plans  were  outlined 
to  cover  this  news  on  a  nation-wide 
scale.    Mid- June  of  the  following 
year,  1921,  found  5I  states  receiv- 
ing market  information  for  the 
benefit  of  those  who  produce,  buy 
or  sell  farm  products. 

Today,  daily  .reports  are  issued 
by  offices  located  in  the  major  pro- 
ducing and  distributing  centers. 
The  service  includes  movement,  market 
supplies,  quality  and  price  trends, 
and  quotations  on  a  v^ride  variety  of 
commodities. 


The  inarket  nev;s  man,  even  though  the  homemaker  may  not  khov/  it,  is  one 
of  her  most  trusted  leg-men.  He's  the  one  v^ho's  up  before  the  davm  v/alking 
through  the  wholesale  markets  with  his  pad,  making  terse  notes  of  supply. 
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price  and  quality  of  various  fruits  and  vegetables  in  the  market*  This 
report  is  immediately  communicated  to  farmers  and  homemakers  by  means  of 
press,  radio,  telephone  and  nxail.     It  is  in  this  way  that  the  homemaker 
is  kept  informed  of  what  foods  are  in  plentiful  supply  in  her  local  market, 
and  what  the  best  buy  happens  to  be;.. a  daily  double  service  that  is  hard 
to  b«at. 

These  daily  news  reports  help  growers  distribute  fruits  and  vegetables 
more  or  less  evenly  throughout  the  markets  of  the  nation.    Processors  use 
this  report  to  find  out  where  they  may- obtain  the  produce  they  need  for 
operation  of  their  plants.    Railroads  and  truckers  contribute  their  share 
to  orderly .marketing  by  routing  the  fresh  fruits  and  vegetables  to  areas 
where  the  food  is  needed  most.    And  when  it  comes  right  down  to  the  home 
front,  the  homemaker  comes  in  for  her  dividend*    Even  before  she  appears 
on  the  market  scene  she  knows  what's  plentiful  and  its    relative'  cost. 

For  accurate,  unbiased  and  rapid  market  reporting,  the  market  news  men 
have  a  corner  on  the  market. 

*    *  * 

THERE  'S  A  RUB  TO  IT  • 

A  good  toweL  deserves  good  care  especially  in  these-  day$  v;hen  the  cost 
is  so  high.    Homemakers  who  are  lucky  to  find  towels  among  the  gifts  under 
the  Christmas  tree  might  want  zo  check  over  the  following  tips. 

The  first  way  to  get  the  best-  wear 
from  towels  is  to  rotate  supplies.  :  Put 
the  freshly  laundered  tov/els  on.  the  bottom 
of  the  pile  .in  the  linen  closet.    This  v/ay 
there  will  be  no  danger  of  a  few  towels 
taking  all  the  family  rub.  while  others 
lie  in  storage.    Long  storage  v/ithout 
laundering  isn't  good  either. . .smoke,  • 
dust,  and  moisture  in  the  air  combine 
to  weaken  cotton  even  while  the  towels 
are  laying  on  the:  shelves. 

As  for  v^ashing  tips,. .if  a  bleach  is  used,  dilute  according  to  direc- 
tions because  strong  bleaches  weaken  the  fabric.    Drying  outdoors  in  the 
sunshine  is  a  safe,-  effective;  bleach,:  but  bring  the'  tovrels  in  when  they  ere 
dry.    Long  whipping  in  the  v/ind  may  loosen  yarns  at  the  corners  of  the  hem 
and  cause  them  to  fray.     If  the  selvage  wears  out,  check  the  fraying  by 
taking  several  rov/s  of  stitches  along  the  edge.        •  ■  ' 

It's  best  not  to  iron  Turkish  towels.    Ironing  'mats  the  loo-ps' and  may 
even  bend  the  fibers  in  the  yarn  enough  to  break  them,  and  it  does  cut  down 
absorbency.    Face  and  dish  towels  may  be  ironed  flat  and  folded  by  hand. 
And  vary  the  folding  job, . .sometimes  in  halves  and  sometimes  in  thirds  to 
prevent  too  much  v/ear  at  any  one  spot,.  ■ 

To  avoid  milde*/,  hang.tov/els  up  immediately  after  using  so' "that  air  can 
circulate  through,  them;    Mildev/  sometimes  does  not  show,  but  even  "^en 
invisible  it  will  cause  the  fabric  to  deteriorate. 
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Finally,  warn  members  of  the  family  against  drying  sharp  .knives  or:  razor 
"blades  on  dish,  toy/els  or  hand,  towels.    A  cut  through  just  one  yarn  will 
weaken. the ; fabric .  ■ 

YOUR  HOLIDAY  CITRPS 

For  thS'  Christmas  holidays,  oranges  from  California,^  Texas  and  Florida 
will  be  available  in  moderate  supply.    Grapefruit  from. .Texas  and  Florida.* 
will  be . fairly  plentiful . •  Tangerines,  an  attractive  buy  if  there  are-  any 
youngsters  in  the  house,  will  be  in  moderate  supply.     The  "kid  glove"  skins 
that  distinghish  tangerines  are  especially  easy  to  peel  and  make  for  enj'oy- 
able,  easy  eating.    Because  tangerines  are  eaten  "in  the  flesh"  the  carotene 
found  in  the  tissue  cells  is  retained. 

*    *    *  ■ 

THE  FICKLE  VEGETABLE 

As  we  mentioned  last  week  in  Round-Up,  there's  a  good  supply  of  sauer- 
kraut for  the  months  ahead.    Thus,  homemakers  may  want  to  serve  this  pickle- 
vegetable  in  several  ways.    Here  are  some  variations  from  the  pork  and 
.  sauerkraut  team  suggested  by  Home  Economists  of  the  U.  S,  Department  of 
Agriculture , 

Kraut  can- be  served  .either  hot  or  cold.    When  served  hot,  it  will  keep 
more  of  itsJ'tang  if  just  heated  through.    But  if  the  family  prefers  a  milder 
flavor,  let  the  kraut  cook  for  a  longer  time.    Cold  sauerkraut  can  be  served 
"as  is"  or  in  vegetable  salad  combinations.     Just  drain  and  chop  the  "kraut 
and  try  it,  for  example,  with  raw  carrots  or  cubed  cooked  beets. 

Sauerkraut  al'so  t«,kes.. billing  as  a  main  winter  dish.     Put  alternate 
layers  of  kraut  and'  cooked  noodles  in  a  baking  dish  or  casserole.  Then 
add  a  top  layer  of  ground  pork  sausage,  and  bake.     Or  bake  kraut  in  a 
csLSserole  with  chopped  frankfurters  or  luncheon  meat. 

Another  dish  for  cold  weather  is  savory  sauerkraut  after  the  sytle  of 
the  Norwegians,    Lightly  brovm  a  fourth  of  a  cup  or  less  of  fat  in  a  skillet. 
Add  a  quart,  of  kraut  and  a  teaspoon  of  celery  or  .caraway  seed.    Mix  well, 
separating  the  kraut  with  a  fork.     Then  cover  and  cook  for  five  minutes  and 
serve  hot.     To-  lend  a-,  note  from  the  Pennsylvania  Dutch,,  add  onion,  apple 
and  a  chopped ,  potato •    ■  ■ 

The  sauerkraut  juice,  by  the  v/ay,  can  be  chilled  for  a  meal  starter. 
Some  families  like  it  straight.    Others  prefer  it  with  a  little  lemon  juice... 
or  mixed  half  and  h^l-f  with  tomoto  juice,  "■" 

DDT  MEN-  .    ■  ■  •  ■ 

So  hungry  is. .the  plagued. public .^f or  something  to. kill  insects  that  any- 
thing with  DDTon  the  label  goes.    The  bigger  the  letters .. .the  faster'the 
sales.    So  it  is  easy  to  see  how  the  past  few  months  have  been  a  hectic 'time 
for  the  Insecticide  Division  of  the  U,  S,  Department  of  Agriculture. 
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Charged  with  protecting  the  public  against  misleading  claims,  the  In- 
secticide Division  is  to  the  bug  world  what  the  Food  and  Drug  Administration 
is  to  the  realm  of  food  and  drugs,    "Keep  it  pure,  and  put  the  right  label 
on  it"  is  the  motto  of  both.    But  the  enforcement  of  the  Insecticide  Act  is 
a  slow  process,  according  to  Dr.  V».  G,  Reed,  Chief  of  the  Division.    It  is 
necessary  to  collect  samples  that  move  through  interstate  Commerce,  to 
analyze  and  test  them  before  taking  any  legal  action.     It  is  not  at  all 
unusual  to  have  several  months  slip  by  from  the  time  a  shipment  is  made 
until  the  enforcing  agents  can  accumulate  sufficient  evidence  to  take  any 
action  whatsoever. 

-  '     i.-v  .,i....,     -  ■;•   .  •:-  , 

So  the  Division  has  turned  to  the  insect icide /f 

manufacturers  for  aid.    It  issued  a  general  /^^\ 

invitation  for  manufacturers  to  submit  sample  _J 

insecticide  labels.  ^Floods  of  labels  came  ^^/^ 

back.    A  month  after'  DDT  was  released  for  " 

civili,an  use,  the  trade  notice  on  labeling 


'insecticides  containing  DDT  v;as  issued. 
Most  manufacturers,  have  followed  the  labeling 
advice  that  the-  Division  distilled  from  their  -lii'' 
suggestions.     It  is  gratifying,  says  Dr.  Reed,  p^;^,'' 
to  learn  that  the  number  of.  serious  violations 
that  have  been  encountered  up  tc  date  have  been     nnr  " 

«  .     ,  ^  DDT.  ..TME   REAL  iicCov;.;*.- 

fewer  than  expected. 

The  Federal  Law  does  not  require  poison  labels  on  insecticides.  But 
it  does  say  that  labeling  of  such  products  shall  not  be  misleading. . .and 
recommends  a  caution  statement  for  preparations  that  may  result  in  injury 
to  persons  or  animals,        •  '  . 


FIGS  FOR  RCLI'DAY  TABLES 

Dried  fig&  pn  holiday-markets  this  year  are  largely  Calif ornia-grovm, 
and  either  the ; black  iMissiorv  variety  or  the  lighter  Smyrna  type.    In  retail 
stores  dried  figs  are  selling  in  small,  half-pound  packages  in  transparent 
vrrappings  or  in  fancy  holiday  boxes'^     Twenty  years  ago,  however,   it  was  a 
different  story.    Then  hoi  i,day  shoppers  "found  mostly  imported  figs  from 
Turkey,  Italy,  Greece., .  or- other  Mediterranean  countries.     Some  of  these 
figs  were  packed  abroad  in  round,  woven,  open  baskets .  ..others  v/ere  strung 
on  raffia.    Those  f rom-Italywere  often  stuffed  with  almonds.    .Many  \/ere 
sold  loose  or  in  bulk.    By  19i43,  "however,  U.  S.  production  of  figs  had  be- 
come large  enough  to,  supply  home  demands'.     In  .recent  years  there  have  been 
only  small  amounts  of  foreign  figs,  which  have  been  used  mostly  by  the 
baking  industry. 


*    y:,-  HONEY  BEIHG  USED  RAPIDLY  '  ... 

.  Shortages  of  sugar  havd;  caused  many  housev/ives  ,to  turn  to  honey... and  . 
as  a  result  this  sweet  has  been  in  great  demand.    A  large  part  of  this 
year's. honey  crop  .has- already  moved  out  of  beekeepers'  hands.    Many  packer^-- 
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are  unable  to  meet  current  orders  and  do  not  expect  to  have  enough  domestic 
honey  to  serve  their  regular  customers  until  new  honey  comes  on  the  market. 
Until  sugar  came  into  world-wide  use  at  low  cost,  honey  was  the  principal 
sweet  food  for  most  countries.    A  combination  of  two  simple  sugars,  honey 
is  still  preferred  by  many  cooks  for  its  distinctive  flavor. 

*  ♦  ♦ 

MID1WESTEBH  MARKET  BASKET 

This  year,  homemakers  won't  have  any  trouble  "bagging"  their  Christmas 
poultry. . .with  chickens  (except  those  weighing  under  2^  pounds,  dresses) 
and  heavy  young  torn  turkeys  plentiful  oh  the  market.    Cold  sliced  poultry 
will  be  excellent  for  sandwich  service  when  friends  drop  in,  and  buffet 
suppers  as  well  as  for  the  spotlight  in  Yuletide  dinners.    An  attractive 
relish  platter  is  very  popular  with  poultry  on  the  menu. . .and  Midwest  home- 
makers  will  find  rather  liberal  amounts  of  celery  for  this  purpose.  Prices 
on  the  whole  are  a  little  higher  than  last  week,  however.    Higher  prices  on 
vegetables  seem  to  be  the  case  just  before  the  holidays.    With  either  green 
Pascal  cr   Goldenheart  celery. , .crisp  red  radishes  and  shallots  can  be  used 
for  color  and  flavor  contrast.    There  are  a  few  cucumbers  available,  but 
price  tags  are  very  high,  even  for  the  poorer  quality. 

Luxury-type  vegetables  for  holiday  menus  can  be  obtained,  but  they  are 
not  very  plentiful.    Brussels  sprouts  are  in  rather  light  supply... and 
there  are  light  to  moderate  quantities  of  broccoli  and  cauliflower  avail- 
able in  most  areas.    Supplies  of  snap  beans  have  dropped  off  sharply  as  a 
result  of  freezes  in  Florida,  with  the  result  that  ceiling  prices  are  again 
being  paid  in  many  instances.    Green  peppers  are  also  not  as  plentiful  as 
they  were,  with  prices  up  a  notch  or  two. 

Potatoes,  of  course,  are  a  part  of  any  holiday  meal.     Irish  potatoes 
are  in  liberal  supply  and  the  best  choice  for  the  homemaker  whose  budget 
is  limited.    Moderate  supplies,  of  sweet  potatoes  are  also  on  deck,  and 
rutabagas  offer  an  economy  choice  in  energy  vegetables.    Fresh  beets, 
served  Harvard  style,  buttered  on  a  bed  of  greens^with  horseradish  sauce^ 
or  any  other  way,  are  a  colorful  holiday  item... and  within  reach  of  average 
budgets,  too,    In  Cincinnati,  supplies  of  spinach  are  light,  but  elsewhere 
ample  supplies  of  this  item,  as  well  as  other  greens  —  endive,  escarole, 
collards,  mustard  greens,  and  turnip  tops  --  are  offered  at  rather  moderate 
cost.    Head  lettuce  continues  in  light  supply  at  ceilings,  but  most  market 
reporters  advise  that  a  more  liberal  supply  of  western  carrots  is  available. 

There  is  not  a  great  deal  of  variety  at  the  fruit  stands  right  now. 
Tangerines  will  add  a  colorful  note  to  the  holiday  fruit  bowl.     They  are 
rather  high  in  price,  however,  and  that  is  also  true  of  California  navel 
oranges  and  pink  grapefruit.    Southern  oranges  and  Texas  white-  grapefruit 
are  the  better  buys  in  this  line.    Apples  range  from  light  to  liberal  in 
supply  throughout  the  region,  with  prices  at  ceiling.     The  main  dependence 
is  on  Western  grown  apples,  since  the  crop  in  the  Midwest  was  very  small 
this  year.    Some  table  grapes  and  pears,  and  scattered  offerings  of  a  few 
other  fruits  are  also  available, 

*  *  * 
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HOLIDAY  MISTLETOE 


Legend  has  it  that  the  thrush,  winged  messenger  of  the  gods,  flew  the 
first  sprig  of  mistletoe  to  our  whirling  planet.     That  sprig  wrapped  itself 
around  a  tree,  and  we  haven't  been  able  to  get  rid  of  it  since. 


Delving  into  the  rich  lore  of  this  parasitic 
shrub  that  has  a  stranglehold  on  our  trees,  we 
learn  that  in  ancient  Britain  it  was  the  sacred 
plant  of  the  druids.    Mistletoe  was  so  sacred  to 
these  ancient  priests  of  Gaul  and  Britain  that 
they  believed  it  must  never  touch  the  earth,  and 
,, that  only  a  golden  sickle  should  cut  it. 

Because  of  its  heathen  beginnings,  the  church 
has  never  sanctioned  the  use  of  mistletoe  in  the 
decoration  of  a  religious  edifice.    But  these 
restrictions  do  not  extend  to  the  home  where  it 
will  alv/ays  be  used  by  those  who  wish  to  preserve 
;'.-An  old  custom  not  '^^  interesting  custom. 

TO    BE   FORGOTTEN. . . 

Looking  at  mistletoe  from  a  supply  angle,  it  seems  that  there  has 
always  been  an  over  supply  of  this  commodity.     The  only  trouble  is  in 
harvesting  and  transporting  it.    Labor  and  transportation  troubles  are 
always  taking  the  joy  out  of  life. 

A  Kiss  of  Death?  ^ 

American  mistletoe  sprawls  all  across  the  coUntry,    Prom'  Central  New 
Jersey  to  Missouri  it  grows,  and  southward  to  Tex^-s  and  New  Mexico,  winding 
itself  around  hardwoods,  especially  Tupelo  and  Red  Maple,     Then  there's  a 
large  western  form  that  comes  in  bushy  clumps  of  two  to  eight  feet  in 
diameter .. .and  taps  the  poplars  and  willows  from  Texa^  to  Central  California. 
On  the  Pacific  Coast,  it  concentrates  on  the  oaks,  from.  Oregon  to  Southern 
California  and  Arizona.   ■  '  ",• 

The  kiss  of  the  mistletoe  on  the  tree  may  be  a  kiss  of  death.    As  the 
shrub  grows,   it  pikes  its  feeding  roots  in  the 'isap  stream  and  steals  the 
food  that  the  tree  has  manufactured.  .  This'.  st.unts  the  tree... may  even  kill 
it,  if  the  mistletoe  concentrates  its  e'mbj^ace  on  the  trunk. 

It  may  be  a  pesty  paras ite .. .but  it's  very  nice  to  have  around  for 
holiday  fun.     Faint  heart  has  a  hard  time  with  the  ladies... but  mistletoe 
makes  it  a  little  easier. 


♦    *  * 


GLANCE  AT  THE  GRADE 

During  the  war,  conscientious  consumers  checked  the  federal  meat  grade 
stamp  against  the  number  of  red  points  they  handed  over  to  the  butcher. 
Even  though  ration  tokens  are  things  of  the  past,  meat  graders'  are  still 
important  in  the  anti-inflation  picture. 
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Since  there's  not  enough  of  all  cuts  of  meat  to  supply  everybody,  OPA 
still  maintains  ceiling  prices  on  meat  which  vary  with  the  different  grades. 
To  make  sure  she  is  paying  the  correct  price,  the  consumer  should  check  the 
grade  stamp  with  the  ceiling  price 'for  meat  at  that  grade  and  cut. 

There  are  two  different  federal  stamps 
on  meat, ,  .although  both  are  m.ade  from  the 
same  harmless  purple  dye.     The  round 
purple  stamp  on  meat  means  that  federal 
inspectors  have  examined  the  meat  and 
passed  it  as  wholesome  food.     The  grade 
stamp  says  "U.  S .foil owed  by  one  of 
the  grade  names .. ."choice , "  "commercial," 
and  "utility."    The  same  grades  apply 
to  beef,  veal,  lamb  or  mutton. 

U.  S.  "Choice"  Is  Top  Quality  |^ 

U.  3.  "Choice"  is  stamped  on  the 
highest  quality  meat.     The  animals  have 
been  well  fattened,  which  is  evidenced 
by  a  high  degree  of  marbling.     This  is 
the  ideal  meat  for  steaks  and  roasts. 

The  next  grade,  U.  S,  "Good,"  goes  on  meat  that  is  good  quality  for 
all  uses.     It  has  little  fat  mixed  in  with  the  lean. 

U,  S.  "Commercial"  is  third  in  line.    During  the  war  thrifty  homemakers 
found  how  satisfactory  it  is  for  pot  roasts  and  other  moist  hea4  cookery. 

Then  there's,  U.  S.  "Utility" ,.  .another  grade  that  proved  itself  during 
the  lean  meat  days.     This  meat  is  lov/  priced,  but  that's  no  reflection  on 
its  food  value,  or  its  delicious  taste  v/hen  it's  prepared  right.    It's  fine 
for  pot  roast,  stevj,  and  other  inexpensive  dishes. 

*    *  * 


THE  CANAPE  HOUR 

Once  a  year  it  seems  all  right  to  go  a  little  off  the  supply  and 
demand  track.  ..and  sound  off  on  a  few  holiday  treats.    So  v/e  call'  this 
department  the  "Canape  Hour:,"  ■ 

This  is  a  season  for.  drop-in  parties,  and  if  you  have  a  few  cans  or 
jars  of  -this  and  that  around,  you  can  whip  up  a  set  of  snacks  that  are 
both  Christmas-sy  and  good  to  eat.     There  are  always  the"  old  standbys... 
sardines  and  anchovies .. .and  they  mix  well  with  cream  cheese.  There's 
lox.,,or  smoked  salmon,  if  you  know  it  better  by  that  name.    Easy  to  get 
at  the  corner  delicatessen,  and  easy  to  serve.    A  slice  of  enriched  white 
bread,  topped  with  cream  cheese  and  a  slice  or  two  of-16x,  and  on  top  of 
that  a  thin  sliver  of  5 panish- type  onion, . .and  you  have'a  fine  appetizer. 

For  color, .  mash  an  avocado. . .mash  it  fine  and  add  fresh  tomatoes  that 
have  been  diced,  minced  onion,  a  fev/  drops  of  lemon  juice,  and  something 
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hot  like  Cayenne  pepper.    After  you've  pestled  this  mixture  to  a  pulp,  there 
emerges  a  Mexican  dish  called  ''G.uacamole'*  to  be  spread  on  whatever  form  of 
bread  or  cracker  you  have  on  hand.  .  On  strips  of  white  buttered  bread  this 
avocado  mashimakes  a  fine  eating,  partner  with  red  caviar  that  has  .been 
treated  vifith  onion  and  lemon  juice.     They're  pretty,  too... the  red  and 
green  strips  side  by  side. 

Then  there's  eC- host  of  cheeses.  Blue  cheese  can  be  mashed  and  molded 
into  a  paste.  American  cheese  can  be  ground  up  with  mangoes  and  spread  on 
the  various  fancy  crackers  that  are  flooding  the  stores. 

All  you  need  is  a  little  imagination,  the  wherewith  tp  spread,  the 
whereon,  and  >you're  off  to  the  canape  hour. 


.     ,.         THE  MEAT  SHARE     

Meat  allocations  for  January,  February,  and  March  of  have  been 

annQiiinced,  and  the  civilian  share  is'  about  the  same  as-  for  the  last  .three 
months  of  19U5«     This  means  that  civilians  will  be  consuming  meat"  at-- an 
average  annual  rate  of  about  I50  po-unds .     Of '  our  total  meat  supply  during 
the  next  three  months,  nearly  8I4.  percent  will  go  to  civilians.  Eight 
percent  is  destined  for  United' States  Military  and  War  Services,  and 
another  eight  percen-t  for  foreign  shipments  and  Unite.d  States  territories. 

It  is  expected  that'  civilians  .vdll 
receive  more  pork  than  .during  the  past  few 
months,  about  the  same  amount  of  lamb  and 
mutton,  -but  less  'beef  .and  veal.  Peak 
marketings  of  hogs  will  probably  occur  in 
January.  ■.  '  -  , 


^  The  share  for  United  States  Military 

^^d-ndlVar  Services  is  slightly  higher  than 
•Av50^ri^\*>swv< ■      the  amount  set  aside  for  this  purpose  in  the 
last  quarter  of  However,  it  is  only 

,         ni.T  about  a'  third  of  the  amount  procured  in  the 

same  period  a  year  ago. 

The  U.  S ,  Department  of  Agriculture  has  -just  reinstated  a  30  percent 
set-aside  of  good  and  choice  grades  of  beef -for  military  requirements. 
Most  of  this  beef  for  the  Armed  Forces  is  to  be  prepared  as  "frozen, 
boneless  beef"  in  accordance  with  army '  specif  ications  .  '  This -  setT-aside 
has  been  put  into  effect  again  solely  for  the  purpose  of  'helping  iprocure 
'the  share  of  meat  allocated  to  the  Armed  Forces,     It  'will  not  affect  the 
quantities  of  these  grades  slated  for  civilians.- •  '■■     •  - 

'Shipments  of  meat  for  export  and  foreign' shipments  include t'  Belgium, 
I4J4  -mill;  ion  "pounds  ;  'France,  I4.6' 'mill  ion  poUiids? 'Nethei^lsiridis',  ■  1^  mall  ion  pounds  ; 

'"Netherlands  East  Indies,  20  million  pounds-;  UNRRA  countries,  '300  million 
pounds;  United  States  territories  and  other  commercial  shipments, 

'58,500,000  pbuhds  .  ■  '  Meat  will  also  be  shipped  to  ^nations  .  in .  need',  f  rom 
Argentina,  Canada,  ■.Australia, '  UeV;-  Zealand  and  Denmark, 
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FAT  CONTRIBUTION 

It's  wise  planning  for  homemakers  to' save  fat  from  the  holiday  fov;l  or 
roast  for  the  salvage  drive.     Unless  kitchen  fat  salvage  continues  to  supply 
10  percent  of  the  tallow  and  grease  production,  as  it  has  during  the  v/ar, 
there  will  be  an  even  greater  shortage  of  all  kinds  of  laundry  soap.  Every 
pound  of  kitchen  fats  turned  in  also  speeds  upproduction  of  fabrics;  electric 
appliances,  tires  and  paint. 

*    *  * 


REPORT  FROM  THE  FOOD  FRONT 


In  a  final  check  on  19U5  crop  production,  the  U,  S,  Department  of  Agri- 
culture reports  the  third  largest  total  on  record  —  a  total  only  2  percent 
short  of  the  19U2  peak.     Power  equipment,  long  hours  of  work,  and  determined 
effort  on  the  part  of  American  farmers  made  this  achievement  possible. 


New  highs  were  set  for  wheat,  oats,  tobacco,  rice, 
popcorn,  hops,  peaches,  pears,  grapefruit,  almonds 
and  fresh  vegetables.     In  the  vegetable  line-up,-  '  . 
yields  of  cabbage,  cauliflower,  celery,  eggplant, 
lettuce,  peppers  and  tomatoes  were  the  largest  ever. 
There'll  be  plenty  of  peanuts  available,  too,  since 
more  than  2  billion  pounds  were  picked  and  threshed. 
This  is  forty  percent  more  than  the  lO-year  average. 
Potatoes  are  assured  their  place  at  daily  meals 
because  this  year  the  production  is  the  third 
largest  on  record... at  some  I425  million  bushels, 

6ther  near-record  crops  v/ere  sugar  cane,  oranges,   grapes,  pecans, 
soybeans,  flaxseed  and  hay. 

On  the  very  short  side  you  can  include"  cotton. . .And  crops  of  apples, 
sour  red  cherries,  maple  sirup  and  maple  sugar  were  the  smallest  ever 
reported. 


GOOP   Np/E  FOR 
COOKS  (and 
DINERS,  too!) 


IlffiXPENSIVE  DISHES 


The  plea  to  save  containers  still  holds.     Instead  of  letting  up,  the 
shortages  in  materials  for  packaging  food  will  continue  during  I9U6.  They 
won't  be  serious  enough  to  hold  up  product  ion, . .but  they  will  still  be 
serious  enough. to  set  your  mind  on  conservation  of  the  available" supplies . 
This  applies  to  wrapping  paper,  pap^rboard  containers,  tin  cans  and  glass 
holders ,     '  ' 

Paper  vail  be  short  because  of  the.  threatened  drop  in  our  Southern 
pulpwoo.d  production.     The  industry  is.  finding  it  difficult  to  replace  the 
prisoners  of  wa"r  who  were  used  as  pulpwood  cutters '  during  the  war.  So, 
until  more  labor  is  found,   it  would  be  wise  to  use  and  re-use  your  paper- 
board  containers. 
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Until  nev/  supplies  of  tin  come  drifting  in  from  the  Malay  states,  con- 
trols on  the  size  of  tin  cans  and  the  amount  of  tin  coating  will  be  main- 
tained.    This  means  that  the  No*  2  cans  for  vegetables,  and  the  2^  cans  for 
fruits  and  juices  will  still  be  with  us.    It  makes  it  hard  for  the  small 
family... but  it  is  the  most  practical  v/ay  of  solving  the  tin  shortage. 

-    Glass  containers  will  continue  short  until  the  production  of  glass, 
tin,  and  paper  containers  increases  and  until  all  containers  resume  their 
normal  distribution  channels.    So  please  return  your  milk  bottles,  re-use 
your  paper  cartons,  and  try  not  to  be  profligate  v/ith  wrapping  paper, 
l/%ere  containers  are  concerned,  the  good  old  days  haven't  come  back  yet. 


THE  VEGETABLE  ROAD 


The  vegetable  outlook  for  the  nation's  holiday  board  is  good.  Going 
through  the  bin  from  artichokes  to  turnips  v/e  find  supplies  a  little  better 
than  last  year  at  this  time. 

French  or  globe  artichokes .. .not  to  be  confused  with  the  underground 
Jerusalem  art  ichoke , .  ■iwill  be  on  hand  from  California;  Snap  bean's  on  all 
Eastern  and  Mid«re stern  markets  are  coming  in  from  Florida.  Bunched  beets 
for  pickling  or  u'se  in  a  hot  borscht , .  .are  being  sent  to  the  Midwest,  from 
Texas.  The  'Western  states  are  supplying  their  own  markets.  And  topped 
beets  out  of  farmers'  storage  pits  in  the  Northern  and  Northeastern  states 
are  also  fairly  plentiful. 

The  California  broccoli  crop, 
nuzzled  by  recent  rains,  is  expected  to 
be  adequate  for  most  quarters  of • the 
nation  with  prices  fairly  high.  Brussels 
sprouts  are  in  light  supply... the  diffi- 
culty is  that  sprouts  are  grov/n  only  in 
.  California  during  the  winter,  and  only 
a  certain  section  of  California  at  that. 
Fall  cabbage  is  coming  out  of  storage 
'■    .       in  the  Northern  states,  'and  shipments 

of  new  cabbage  will  increase  seasonably 
from  Texas,  Florida  and  Arizona. 

More  Carrots,  Ample  Celery 


Vegetable,  plenty  for  the  Holld^.ys  — 
P.S. 


Increased  quantities  of  bunched 
carrots  are  being  shipped  from  Texas, 
Florida  and  Arizona.     Celery  is  being 
shipped  in  volume  from  California,  and 
the  Florida  season  is  getting  underv/ay,     Florida  shipments  of  this  vegetable 
usually  become  fairly  heavy  after  the  first  of  the  year. 


The  pineapples , '  they ' re 
for  glartior. .  ' 


Flot'ida  shipments  : of  cucumbers  are  declining^  and  .good  cucumbers  are 
scarce.    After  Florida  we  shift  to  the  hot-house  varieties  that  .;live  a 
Sheltered  life,  in- ;Ohio,  Indiana,  Illinpis  and  Iowa Lettuce' will  be 
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available  at  ceiling  prices.    Cool  weather  in  the  Southern  part  of  California 
has  improved  the  quality  of  this  v/inter's  lettuce.     Potatoes  are  with  us,  of 
course,  and  will  continue  to  be.    After  Christmas  the  little  red-skinned 
spuds  will  be  coming  from  Florida.     Spinach  at  this  season  for  the  Midwestern 
markets  is  arriving  from  Texas.    As  for  tomatoes .. .when  California  shipments 
decline,  Texas  steps  up.     Other  tomatoes  are  expected  from  Cuba  and  Mexico... 
and  the  hot-house  kind  from  Ohio.    But  prices  are  high. 

Onions  are  coming  mostly  from  storage  in  the  Northern  and  Rocky  Mountain 
states.     Turnips  and  turnip  tops    are  tumbling  out  of  Georgia,    That's  the 
major  line-up  for  vegetables,  but  you  can  see  the  nation's  cooks  have  a 
good  selection. 

♦    *  * 

MIDTffiSTERN  MARKET  BASKET 

A  higher  priced  market  prevails  on  most  of  the  fruits  and  vegetables 
offered  at  Midv/estern  markets  this  week  with  the  Christmas  holiday  upon  us. 
Food  shoppers  looking  for  more  "decorative"  items  like  Brussels  sprouts, 
broccoli,  and  artichokes  to  serve  alongside  the  Christmas  turkey  v;ill  find 
them  high  in  price.    Cauliflower  is  in  lighter  supply,  v/ith  the  result  that 
the  price  trend  on  this  popular  holiday  item  has  also  been  upward.  Head 
lettuce  for  the  dinner  salad  continues  in  light  supply  throughout  the  Midwest 
Region,  with  ceiling  prices  prevailing.    A  good  alternate  in  the  salad  line 
would  be  escarole,  which  is  rather  moderate  in  price.    Cucumbers  and  green 
peas  are  both  in  light  supply  with  prices  on  the  high  side.     Green  peppers, 
hov/ever,  seem  to  have  edged  downward  into  moderate  price  brackets. 

New  cabbage  from  the  South  and  West  is  selling  at  a  premium  over  the 
old  crop  cabbage  grown  in  the  Midwest... an  economy  note  for  the  homemakers 
on  a  limited  budget.    Some  of  the  vegetables  out  of  storage  are  also  among 
the  better  buys  on  the  market .. .such  as  parsnips,  turnips  and  rutabagas. 
Beets  continue  fairly  reasonable  in  price,  and  Irish  potatoes  can  be 
counted  on  for  average  budgets,  although  prices  have  climbed  a  rung  or  two 
up  the  price  stepladder.     Incidentally,  the  first  carloads  of  new  crop 
Florida  potatoes  are  putting  in  an  appearance  at  Midwest  markets.  Green 
beans  are  higher.     Pascal  celery  is  suggested  as  a  moderately  priced  relish 
item. 

Vifhile  there  is  a  fairly  liberal  volume  of  citrus  fruits  moving  into 
the  Midwest,  you  will  still  note  the  fact  that  prices  on  these  are  con- 
siderably higher  than  they  vrere  before  price  ceilings  were  lifted. 
California  navel  oranges,  tangerines,  and  pink  grapefruit  are  commanding 
the  highest  prices  in  this  department,  with  more  attractive  price  tags 
pinned  on  the  Southern  oranges  and  white  grapefruit.    Light  supplies  of 
table  grapes  and  winter  pears,  priced  at  ceilings,  present  some  variety 
for  the  Christmas  fruit  bov;l...and  there  are  scattered  selections  of  bananas, 
avocados,  and  kumquats  at  the  markets.     Fresh  cranberries  are  generally 
scarce,  with  quality  reported  as  poor  to  ordinary. 

*    *  * 
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Radio  Round-up 


A  weekly  service  (or  Directors  of 
Women's  Radio  Programs 


APR  11  '^''^'^ 


YffiAT'S  I  IIS  IDE 


BLUEPRINT  FOR  AGRICULTURE ... .plans  for  abundant  production.... 
SALTED  TREATS . .civilians  to  get  army  surplus  salted  peanuts... 
BETTER  I9U6  SEEN  FOR  FARM  FAiCELIES .  .more  security  and  services 
BRIEF  ON  BUTTER. . .reasons  for  short  supplies;  future  prospects 
PORK  PRODUCTION  UP. .. .market ings  have  increased  seasonally.,.. 

THE  FRUIT  THAW  ...serving  tips  for  froiien  fruits....  

FRESH  FRUIT  LI1\^-UP  sho;;S  citrus  fruits  are  supply  leaders 

MOLASSES  ON.THE  MOVE  12|-  million  gallons  diverted  to  food. 

MIDl'iESTERIf  MARKET  BASKET  presents  the  fresh  produce  picture 


U.  S.  Department  of  Agriculture 

PRODUCTION  AND  MARKETING  ADMINISTRaH  ON 
5  South  V«abash  Avenue 
Chicago  3»  Illinois 
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BLUEPRINT  FOR  AGRICULTURE 


"We  are  planning  on  abundant  production,"  says  the  Secretary  of  Agri- 
cult  ure  .and  not  to  be  out-planned  by  industrj'-  or  international  organiza- 
tions, agriculture  has  formulated  its  blueprint  to  achieve  this  abundant 

Through  the  v/ar  years,  agriculture 
v;as  the  orphan  or  our  economy.  While 
industry  v/as  adding  millions  of  men  to 
the'  payroll,  agriculture  was  pleading 
for  machinery  and  repair  parts.  V/hile 
industry  was  building  minature  cities, 
agriculture  put  its  sign  out  at  the 
same  old  stand  and  stretched  the  use 
of  its  acres,  animals  and  machinery, 

ABUNDANCE. . • 

And  somehow,  agriculture  achieved  a  production  miracle  comparable  with 
th^t  which  industry  wrought.    Farm  output  was  stepped  up  by  one-third.  One- 
fourth  "of  the  total  production  xvent  to  waV .    Still,  civilians  ate  better  on 
the  average  than  ift  peacetime, 

Subcess  Is  Not  Born;  It's  Made 


How  did  it  happen?    V\rhat  was  responsible?    Well,  there  was  good  weather 
through  the  war  years.     There  was  also  hard,  back-breaking  work  and  there 
was  ingenuity.     Goals  were  suggested. . .and  surpassed.     The  constant  research 
of  the"  Department  of  Agriculture  paid  off  in  increased  yields.     It  did  even 
more... it  helped  in  the  production  of  penicillin  on  a  big  scale.  Depart- 
mental "scientists  developed  the  "aerosal  bomb,"  which  was  a  protection  for 
our  fighting  forces  against  disease-bearing  insects.    Research  definitely 
paid  dividends, 

!     Agriculture's  blueprint  for  abundant  production  takes  into  account  the 
60  million  jobs  we  read  about., .and  that  each  "jobber"  and  his  family  will 
need  a  lot  more  food,  and  different  kinds  of  food  if  they  are  to  be  well 
fed. 

Abundance  the  Keynote 

Agriculture  would  have  certain  broad  objectives  and  responsibilities 
in  such  an  expanded  economy.    All  of  these  objectives  go  up  the  road  that 
leads  to  abundance.     It's  an  indication  that  industry,  labor,  agriculture 
and  government  plan  to  carry  out  a  unified,  balanced  expansion  of 
production. 

We  have  in  this  country,  says  the  Secretary  of  Agriculture,  fully  half, 
or  more,  of  the  productive  p.otential  of  the  earth.    It  seems  reasonable  to 
believe  that  the  progress  and  peace  of  the  world  will  be  stimulated  mightily 
if  we  demonstrate  that  an  economy  of  abundance  is  not  idealistic  dreaming, 
but  a  practical,  v;orkable,  comjnon-sense  way  of  doing  things. 
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SALTED  TREATS 


Over  26  million  8-ounce  cans  of '.salted  peanuts  declared '.surplus  by 
the  War  and  rJavy  Departments  are' moving  onto  civilian  markets.  Though 
the  peanuts  were  salted  and  packed  last  year,   they  v;ere  hermetically 
sealed  and  should  be  found  in  the  same  quality  as  when  packed.  Some 
peanuts  already  sold  from  this  lot  hstve  met  a  very  favorable  reception, 
and  were  reported  to  be  in  excellent  condition. 

In  spite  of  the  large  peanut  crop  this  year,  there  is  a  shortage  of 
peanuts  of  the  size  usually  salted.    Also,  processors  have  had  difficulty 
obtaining  adequate  supplies  of  oil  of  the  type  suitable  for  use  in  salting 
peanuts.    So  the  market  will  not  be  flooded  by  this  release  of  canned 
peanuts.-   This  supply  will  probably  p.11  be  sold  within  the  next  six  months, 
and  later  there's  a  good  chance  that  other  lots  will  be  offered  by  the 
War  and  Navy  Departments  for  resale  to  the  public* 

♦    *  * 

BETTER  I9I4.6  SEEN  FOR  FARM  FAMILIES 


As  the  first  postv/ar  new  year  rolls  around,  there  are  prospects  of  a 
happier  I9U6  for  farm  fam.ilies  in  this  country.     Number  one  event  will  be 
the  return  of  many  sons,  daughters  and  husbands  who  have  been  away  during 
the  war.    And  here  are  other  bright  prospects  mentioned  by  family 
economists  of  the  U.  S.  Department  of  Agriculture. 


Farm  income  v;ill  •  probably  continue  relatively 
high. . .perheps  as  favorable  as  in  19U5'  Many 
farm  families  have  paid  off  debts  wit.h  higher 
income  received  during  the  war  and  have. some 
savings.     These  families  can  greet  the  new- 
year  In  a  good  financial  position.  Incomes 
for  19^4-7  '^S'  are  harder  to  predict  because 

they  rie  in  wi-ch  the  general  national  employment 
picture.     If  jobs  are  plentiful  there  will  be  a 
large  d'e-man'd  for  farm  products ..  .also,  young  men 
and  v/omen  from  farms  who  v;ant  city  jobs  will  be 
able  t'O'find  them. 


\ 


'.TIME    TO    (^ATCH  UP 
ON  THI.NGS..,, 


Leisure     -Edu.cation. .  .Medicine  ' 

.  The  labor  situation  on  farms  should  be  better  in  the  coming  months. 
During    thfe  war,  farm  production  increased,  but  there  were- fewer  people 
at  home'  to 'share  in  the  v/ork.     In  I9U6  there  should  be  more  leisure'  time 
for  everybody  in  the  family,  a.ad  a  better  chance  for  education  for  many 
children. 


The  medi-cal  situation  should  also  improve.    Some  of  the_  doctors  and 
nurses  discharged  from  the  armed  forces  should  be  coming  to  rural  areas. 
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Maybe  this  will  not  give  farm  people  all  the  medical  services  they  vifant 
since  the  number  of  doctors  and  nurses  in  rural  communities  was  decreasing 
even  before  the  war.    Although  medical  personnel  may  still  be  limited, 
health  facilities  may  be  improved,  for  hospital  and  medical  equipment 
left  over  from  the  war  will  be  available  at  low  cost  to  communities  able 
to  take  advantage  of  them. 

Rural  Electrification. « .School  Lunch 

Other  programs .like  rural  electrification  and  school  lunches... 
slowed  down  by  the  war,  should  be  resumed.     It  seems  certain-  now  that  more 
farm  families  will  have  electricity  and  more  farm  children  will  have 
adequate  school  lunches  by  the  end  of  19h^. 

The  trend  toward  smller  farm  population  is  likely  to  continue.  This 
decline  in  population  makes  it  harder  for  farm  families. to  get  health 
services,  public  libraries  and  other  community  facilities.     In  schools, 
for  example,  when  the  number  of  pupils  drops,  the  cost  per  child  rises 
for  those  remaining.     In  some  communities  the  trend  of  population  away 
from  rural  districts  v/ill  be  checked  by  non-farm  families  v/ho  v/ill  want 
to  live  in  the  open  country,  villages,   or  small  tovms...even  though  they 
work  in  nearby  cities.     This  should  make  it. easier  for  the  community  to 
pay  for  needed  services.  ..  ■• 


BRIEF  ON  BUTTER 


Those  of  you  who've  had  difficulty  getting  butter  wonder  v/here  the 
supply  is  going  and  what  chances  are  for  improvement. 

First  of  all  about  the  s upply'. .. production  of  butter  during  19^5  was  ' 
the  lowest  in  twenty  years  because  butter  prices. have  been  relatively  lower 
than  prices  for  such  other  dairy  products  as  cheese,  evaporated  milk,  fluid 
milk,  cream  and  ice  cream.   .Consumers  have  just  been  getting  their  milk  in' 
other  forms  than  butter,  because,  as  you' know,  milk  production  was  at  an 
all-time  record  high  this  year.  •  ■.  .  ■■.  ,■ 

However,  despite  the  lower  production 
of  butter,  there  has  been  more  butter 
available  for  civilians  during  November 
and  December  than  in  any  other  .months .      •  • 
during  19U5*     The  reason  for'  this  was  the 
sale  of  some  70  million  pounds  of  butter 
■  from  government  stocks... and  besides  this, 
there  were'  our  commercia.l  stocks.  Against 
this  supply  was  an  unleashed  demand.  With 
the  endbf  meat  and  fats ' rationing,  it  was- 
no  longer  necessary  for  consumers  to  keep 
down  their  purchases  of  butter.     Then  came 
■the  holiday  feasts  and, the  available  supply 
moved  rapidly. 


»,,A    FAST  MOVING 
COI  ir.lQD  1  TV  ,  .  ... 
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Come  Back  In  the  .Spring 

When  will  the  supply  situation  ease?    "Well,  prospects  far  immediate 
improvement  aren't  too  bright.    Sales  of  surplus  government  stocks  to  the 
trade  have  alm.ost  been  completed.    By  mid^^ January,  civilian  supplies  v;ill 
be  almost  entirely  governed  by  current  production.    Because  the  use  of 
fluid  milk  and  most  other  dairy  products  is  expected  to  continue  high, 
there's  not  much  hope  of  more  butter  until  the  fl.ush  milk  production 
season  beginning  next  spring.  ■ 

♦  ^  * 

PORK  PRODUCTION  UP  *        '  • 

■■ 

Marketings  of  hogs  have  been  increasing  seasonally,  and  weekly 
slaughtering  the  first  part  of  December  was  about  3  times  that  in. 
September  and  October.     So  pork  production  is  now  about  the  same  as 
last  year.    Federally  inspected  cattle,  calves,  sheep  and  lam.bs  slaugh- 
tered during  the  first  tv/o  weeks  in  December  dropped  slightly  from  the 
same  period  last  year.     i^Vith' the  current  increase  in  pork  production  and 
the  decline  in  beef  and  lamb  production. . .the  total  meat  supply  is  almost 
up  to  last  year  for  this  period. 

*  *  * 


THE  FRUIT  THAW 

'Frozen  fruits  are  now  con-dng  from  freezer  and' locker  to  add  lushness 
to  winter  meals.    To  maintain  their  color  and  food  value,  there  are  certain 
serving  tips  to  remember. 

These  frosted  delicacies  need  only  slight  thawing. .. .i ust  enough  to 
separate  the:  pieces  even  if  the  fruit  is  to^be  cooked.  And  served  raw, 
frozen  fruits  are  at  their  best  \7hen  still  a". little  bit  ,icy. 

The  Bureau  of  Human  Nutrition  and  Home      ^^j.-  '  ■■X^^ntfT7% 
Economics  of  the  U.  S.  Department  of  Agri 
culture  advises  prom.pt  use  once  the  food 
is  taken  from,  frozen  storage.  Thav/ed 
fruit  that  is  allovred  to  stand  around 
even  in  a  ref  rigerator ...  loses  some  of 
its  fragrance  and  flavor,  as  well  as  its 
fresh  textufe  •  and.  shape .    So  thav/  only 
as  much  fruit  as  can  be  used  at  one  m.eal . 
If  the  v;hole  package  is  not  needed,  break 
or  cut  it  i-n.  two  and  return  the  frozen 
part  to  the  freezer.     And  be  sure  to  keep 
the  unused  portion  v/rapped  and  frozen. 

Thumbs  Down  On  Re -free zing 

Once  food  has  been  thawed,   it  should 
not  only  decreases  the  flavor  and  food  value,  but,  offers  chances  for 

(continued)  ,5"^,7('-) 


NeVER    THAWS . . . 


npt  be  re-frbzen.  Re-freezing 
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spoilage  organisms  to  flourish.    While  the  quick  freezing  process  stops 

growth  of  organisms  that  cause  food  to  spoil,  it  does' not  "destroy  them;  •■ 

So  as  soon  as  the  food  is  thawed  these  organisms-  are  ready  to  grow  in  • 
the  loosened  tissues,,  , 

While  the  frozen  fruit  is  thav/ing  it  should  be  left  in  the.  sealed 
container.  Also,  if  the  package  has  been  cut  in  tv/o^-  .prqtect  the  opened 
end  from  exposure  torair.  Oxygen  tends  to  destroy  fresh  flavor.  If  the 
fruit  is  to  thav;  on  a  refrigerator  shelf,  allov/  six  to  eight  hours  for  a 
one-pound  package.  At  room  temperature,  two  to  three  hours  is  adequate. 
And  if  the  fruit  is  packed  in  a  leak, proof  container,  the  fruit  may  be 
thav/ed  in  a  half  to  one  hour  by  placing  the  package  in  a  dish  under  cool 
running  water. 

And  for  a  final  suggestion, .. if  thawed  fruit  must  be  held  over,  heating 
it  briefly  will,  help  prevent  further  loss  of  quality..    Then  store.it  cold. 

*  *  * 

FRESH  FRUIT  LI I^- UP 


Citrus  fruits  are  suppl 
The  orange  crop,  while  less 
in  California,  is  estimated 
of  grapefruit  from  all  areas 


...SUPPLY  LEADERS... 


y  leaders  in  the  fruit  market  bins  right  now, 
than  last  year  due  chiefly  to  the  smaller  crop 
to  total  over  a  111  million  boxes.     The  supply 
is  estimated  at  over  63  million  boxes... 

almost  11  million  boxes  larger  than 
last  year.     There  are  practically  no 
military  or  lend-lease  purchases  of 

■  processed  citrus  products  at  this  time 
and  smaller  military,  .p.urchases  of  fresh 
fruit  than  last  year.    All  this  adds  up 
to  ample  supplies .  of  citrus  ,products 
for  the  home  folks. 

All  other  fresh  fruits  are  in 
rather  limited  supply  at  this  time.  The 
national  apple  crop  was  the  lovrest  on 
record,  ,though  the  crop  in  the  North- 
.  west  was  nearly  noi'mal.    Most  of  the 
apples  on  markets  now  are  'Winesap, 
Delicious,  and  Yellow  Nevrt on  varieties 
from  Viiashington  and  Oregon.    It  is 

■  expected  that  the  Delicious  apples  v;ill 
■be  pretty  vrell  cleared  up  by  the  end  of 
,  January,    After  that  the  apple  supply 

will  be  .Vjinesap  and  Newt ons  . 
,  ordinarily  our  longest  keeping  apples. 


The-fall  and  winter  pear  crop  on  the  Pacific  Coast,,  which  supplies 
our  markets  at  this  time  of  the  year,  was  above  average.     Due  to  the 
shortage  of  apple.fe^  this'  fruit  is  moving  rapidly  on  civilian  markets. 

Storage  holdings  of  Emperor  grapes  from  Cal if ornia,  according  to  a- •  ■ 
re-por.t  taken  the .  middl.e  ,  of  December,  y/ere  only  a  little  more  than  half  the 
supply. of  last  year.  ; This  stock  is  expected  to  be  marketed  rather  rapidly. 
Cranberries,  too,  are  rapidly  coming  to  the  close  of  their  marketing  season. 

'    ■  '  ^  *     *     *  67o7ip] 
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MOLASSES  ON  THE  M0\^ 

The  U.  S.  Department  of  Agriculture  is  selling  over  12  and  a  half 
million  gallons  of  high-test  su^ar  molasses  to  food  processors,  sirup 
blenders  and  sugar  refiners  for  reprocessing  for  civilian  use.  The 
molasses  was  acquired  during  the  v/ar  by  the  Defense  Supplies  Corporation 
from  Cuba  to  make  industrial  alcohol  for  synthetic  rubber  and  munitions. 
The  need  for  industrial  alcohol  vu-as  lessened. .  .so  the  release  of  this 
molasses  at  a  time  when  sugar  supplies  are  limited  is  good  news. 

After  the  molasses  has  been  filtered  and  any  impurities  taken  out,  it 
will  be  sold  to  civilians,  and  the  supply  should  reach  our  markets  during 
the  next  three  months.    Some  of  the  molasses  will  be  used  by  food  processors 
in  bakery  goods,  bottled  beverages,  confections  and  prepared  cake  mixes, 
Homemakers  will  also  be  seeing  more  sirup  for  table  use  and  in  baking. 


*    *  * 

MIDVSSTERN  J.tARKET  BASKET 

This  holiday  v/eek  good  buys  are  conspicuous  by  their  absence  on  Mid- 
western fresh  produce  stands.     Most  fruits  and  vegetables  are  holding  price 
advances  made  last  week,  and  a  fev/  items  are  slightly  higher.     In  the  fruit 
department,  it's  much  the  same  story  as  in  recent  vreeks.     Citrus  offerings 
are  in  fairly  good  supply,  but  prices  are  holding  up  except  for  scattered 
declines,  mostly  on  tangerines.     Larger  size  California  Navel  oranges  are 
commanding  a  premium  over  the  Southern  oranges  on  the  market,  and  the  price 
advantage  is  held  by  pink  over  white  grapefruit.    Apple  supplies  are  on  the 
light  side  in  most  areas,  v;ith  the  market  pegged  at  the  ceiling.    The  same 
is  true  of  table  grapes,  pears,  and  bananas. 

Cabbage  continues  to  hang  on  to  its  title  as  one  of  the  most  reasonably 
priced  vegetables  on  the  market.     This  is  particularly  true  of  the  cold  crop 
from  the  Midwest,  although  prices  have  edged  a  little  lower  on  the  new  stock 
also.    Rutabagas  are  another  economical  buy,  and  homemakers  looking  for 
relishes  will  find  tender  green  Pascal  celery  one  of  the  best  choices. 
There  are  fairly  plentiful  supplies  of  celery  at  Midwest  food  stands. 
Irish  potatoes  have  shown  a  price  advance  in  the  last  few  weeks,  and 
supplies  are  lighter.     Prices  on  sweet  potatoes  have  been  higher  the  past 
week  or  two,  and  good  quality  bunched  carrots  are  selling  at  the  ceiling 
level.    Hov/ever,  these  items  are  still  on  the  more  moderate  price  level, 
comparatively  speaking. 

Artichokes,  Brussels  sprouts,  cucumbers,  broccoli,  and  in  m.ost  in- 
stances, cauliflower,  are  in  the  upper  price  brackets.     Lettuce  is  mostly 
at  ceiling  levels,  and  v/hile  supplies  have  been  light,  there  has  been 
some  increase  the  latter  part  of  the  week.    Homemakers  will  note  a  v/ide 
variety  in  prices  of  green  beans  offered,  depending  on  the  quality. 
Higher  price  tags  have  been  marked  on  radishes  and  shallots,  and  better 
quality  tomatoes  are  priced  on  the  high  side. 


*    *  * 
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